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YOUR SURE GUIDE FOR 
UNDEVIATING QUALITY 


The Quality Control Certificate on every Fearn item is 
positive assurance of Fearn ‘‘top quality” standards. Specifically 
it means that the product bearing it has been analyzed 
throughout its many steps of processing—and has passed a final 
rigid inspection. Look for this coded Certificate on every 
shipment . . . it tells you that here, as always, are ‘flavors you 
can trust’’ to assure consistently fine taste appeal, consistently fine sales 
appeal for your products. Fearn Laboratories, Inc., 


Franklin Park, Illinois. 


COE joss goucan Tuit 


Fearn ingredients and specialty materials for packers: Straight Cures, Complete Cures, Special Cures * Fresh Pork Sausage Seasoning, Wiener Sea 
soning, Bologna Seasoning, Pickle and Pimiento Loaf Seasoning, Macaroni and Cheese Loaf Seasoning, Braunschweiger Seasoning, Salami Seasoning 


Rosedale Seasoning Salt, "'C’’ Seasoning, ''B'' Seasoning, Chicken Paste, Smoke-Style Flavor + Binders + Fearn's Antioxidant 








N Buffalo inder ha 
| () el’ 1 hina Users everywhere agree that the new Model 66BX 
“BUFFALO” Grinder is the best 25hp. grinder they ever 


installed. It cuts cooler and cleaner with no mashing or 
backing up. The extra-long throat speeds up feeding and 


for faster saves on trimming time—since larger pieces can be fed. 


Finished product has vastly improved appearance. 


ba a Every part is extra heavy to give longer wear and lower 
easier eeding and maintenance costs. Lapped helical gears transmit a 
smooth, vibrationless flow of power, Massive Timken bear- 
ings are used throughout to give longer life to moving 
smoot er Ow parts and to minimize power-consuming friction. Simple 
adjustments permit compensation for normal bearing wear. 
One-point automatic lubrication, with an internal circu- 
lation system, simplifies servicing and assures adequate 
flow of oil to moving parts at all times. A patented 
drain flange prevents product contamination and protects 
moving parts from the corrosive effect of meat juices. All 
sub-assemblies are readily accessible for servicing. 















For additional details, contact the nearest “BUFFALO” 
sales office or write to us. 


“BUFFALO” Grinder Model 66BX 


Capacity 7,000 to 10,000 pounds 
per hour. Can be furnished with 
large rectangular stainless-steel tray. 





JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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e IN SEASONINGS! 


Among spice flavors, Griffith's Solublized Seasonings have the 
rich, full-flavor quality of the Symphony. The mellow, balanced harmony that 


can win more patronage for yOur product! 
ths tape So 


Griffiith—both composer and master artist—renders a customer's “flavor score” 
with such fidelity, even critics applaud. Blending the woodwinds, 
violins, horns and ‘cellos of the spice realm into a more harmonious sensation 
of flavor tones so pleasing to your particular patronage. 

Connoisseurs of flavors, practiced in the seience of spice blending for over 
30 years—Griffith artistry will give your product a new high in taste 
appeal. Try Pepperoyal, or a special blend of Solublized Seasonings—now. 
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In Canada—The Griffith Laboratories, Ltd. 
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For all pork curing — seu- 
sage, hams, bacon, picnics 

use Prague Powder to 
accelerate full bloom of 
flevor and lasting color 
U. S. Patent Nos. 2054623, 
2054624, 2054625 and 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 3% Empire Si. 
2054626 


LOS ANGELES 58, 4900 Gifford Ave. - TORONTG 2, 115 George Si. 
&, 


ar 


CHICAGO 
SYMPHONY ORCHESTRA 
Rafael Kubelik, Conductor 
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TO IMPROVE YOUR 
MEAT PRODUCTS... 





Quality Ingredients Scientifically Processed 


“Glidden 


Cacemaker tre Soya Research, 


AMAZING NEW TYPE OF BINDER 


Developed and thoroughly tested 
in Glidden’s Laboratory — 
Proved in numerous meat processing plants! 


SOYALOSE FLOURS 
No. 103 and No. 105 


Low fat types of soya flour 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


SOYABITS 
No. 20-3 and No. 40-3 


Low fat types of soya grits 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


FUNCTIONS AND ADVANTAGES 
OF LECITHINATED SOYA BINDERS 


1. Increased yield due to reduced shrinkage in 
smoking and cooking operation. 

2. Emulsifies and retards oxidation. 

3. Reduces dusting. 

4. Produces a juicy and smooth slicing sausage. 


Produced under rigid and constant control by the most ad- 
vanced methods and equipment. The complete facilities of 
our Technical Service Department are available to help you 
answer specific problems in connection with the use of soya 
ingredients in any formula. Your inquiries are invited. 





The Glidden Company 


SOYA PRODUCTS DIVISION 
5165 West Moffat Street * Chicago 39, Illinois 
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Yes, the freshness of your sausage is always 
ings 
tural Casing 
Armour Natu 


help keep your sausage protected, because Armour Natural Casings keep 


© Looking good ! it juicy and tender... safeguard flavor... 


ting good ! ‘ —s ‘ 
o Tames insure inviting good looks. The large variety 


e Selling well! 
of uniform sizes and shapes will fit all your needs. 


Casings Division + Chicago 9, Illinois A R M 0 U R 
AND COMPANY 








The National Provisioner—October 21, 1950 Page 5 
































Get a better day’s work out of your Truck Dollar 





CHEVROLET TRUCKS 


You invest money in a truck to get work 

done. And you can prove to your own 

— satisfaction that a Chevrolet truck does 
more work for every dollar you put into it. 

You get more for your money right from the start, because 
your Chevrolet truck is priced at rock bottom. Chevrolet 
volume production—far and away the biggest in the truck 
field—makes possible extra features and extra engineering 
advantages at lowest cost. 

You get more for your money every driving mile, because 
Chevrolet trucks are economical to operate. The top-rated 
efficiency of Chevrolet Valve-in-Head engine design saves 
money on gas and oil day in, day out. 

You get more for your money right through the years, 
because your Chevrolet truck cuts upkeep to the bone. Hypoid 
rear axles, diaphragm spring clutch, ball-type steering and 
many other great truck features help keep your truck on the 
job and out of the shop. 

Get the full “more-work-per-dollar” story from your 
Chevrolet dealer—and get America’s biggest selling, best 
performing truck: Chevrolet. 


CHEVROLET MOTOR DIVISION, General Motors Corporation 
DETROIT 2, MICHIGAN 








These Great Features Help Tell Why 
CHEVROLET TRUCKS 
ARE THE FIRST CHOICE OF 
TRUCK BUYERS EVERYWHERE 


TWO GREAT VALVE-IN-HEAD ENGINES: 
the new Loadmaster and the improved 
Thriftmaster—to give you greater power 
per gallon, lower cost per load « 
THE NEW POWER-JET CARBURETOR: 
smoother, quicker acceleration response 
e¢ DIAPHRAGM SPRING CLUTCH for 
easy-action engagement ¢ SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth 
shifting « HYPOID REAR AXLES—5 
times more durable than spiral bevel 
type ¢ DOUBLE-ARTICULATED BRAKES 
—for complete driver control « WIDE- 
BASE WHEELS for increased tire mileage 
e ADVANCE-DESIGN STYLING with the 
“Cab that Breathes” ¢ BALL-TYPE 
STEERING for easier handling « UNIT- 
DESIGN BODIES—precision built. 
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BETTER BOXES THROUGH 
CONTINUING RESEARCH 
AND QUALITY CONTROL. 


..and you get protection-plus when you ship your product in Gaylord : 
Boxes. The reserve strength built into Gaylord Boxes provides thar t 
extra margin of safety which is responsible for lowering damage F 
claims and assuring factory-fresh delivery of your product. 


GAYLORD CONTAINER CORPORATION General Offices: ST. LOUIS q 


Corrugated and Solid Fibre Boxes New York + Chicago + San Francisco + Atlanta + New Orleans + Jersey City + Seattle 
Folding Cartons 
Kraft Grocery Bags and Sacks 


rea Kraft Paper and Specialties 


Indianapolis + Houston + Los Angeles + Oakland + Minneapolis + Detroit + Jacksonville 
Columbus + Fort Worth + Tampa * Cincinnati + Dallas + Des Moines +« Oklahoma City 
Greenville + Portland + St.Louis + San Antonio + Memphis + Kansas City + Bogalusa 


Milwaukee + Chattanooga + Weslaco + New Haven + Appleton + Hickory + Greensboro 
Sumter + Jackson * Miami * Omaha + Mobile + Philadelphia « Little Rock + Charlotte 
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Canned meat means extra profit 
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Canco’s six services help you increase it! 


URING CHRISTMAS WEEK of 1948 one dis- 
D tributor alone sold more than $1,000,000 
worth of canned hams... a dramatic example 
of the increasing consumer acceptance of canned 
meats. 


Another example is the tremendous acceptance 
of 12-oz. luncheon meat, bringing packers pre- 
mium prices for cuts that were once a drug on 
the market. 

You may be interested in expanding your line 
of canned meats. To help you, Canco gives you 
this complete production service: 


1. Canco will make blueprint and layout rec- 
ommendations to expand your canned meat pro- 
duction. 


2. Canco will advise you on all technicalities 
concerning the processing of canned meats. 


3. Canco’s Home Economics Section and Test- 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 





ing Kitchen will help on proper seasonings, recipes 
for labels, and general advice on consumer pref- 
erences. 


4. Canco’s Label Department will develop a 
saleable design for your lithographed labels. 

5. Canco’s service engineers are on call for pro- 
duction-line emergencies. 


6. Canco’s Research Laboratories will help on 
all problems of quality control in production. 





INCE the early 1900’s we 
S have been developing and 
building increasingly efficient 
closing machines and auxiliary 
and related equipment for 
lease to container users. 

As of January 1, 1951, this 
entire line will be made avail- 
able for sale as well as lease. 

Details will be available 
shortly through our division 
offices in New York, Chicago 
and San Francisco. 
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Here for the first time are completely equipped refrig- 
eration trucks—International Harvester’s from start to 
finish — factory-engineered and factory assembled 
throughout. They’re the sensational new refrigerated 
Metros*! 


One smooth package gives you automatic refrigera- 
tion plus all the Metro body and International Truck 
chassis advantages that have made Metros the out- 
standing truck for multi-stop meat deliveries for so 
many years. 


Now you can forget about spoilage during deliver- 
ies. Dependable temperatures of 10-50 degrees above 
zero are automatically maintained by the new IH 
Motor Truck refrigeration units in the well-insulated 
Metro bodies. With this protective refrigeration, you 
can offer better service, lengthen routes, increase the 
volume of your business. 


And you get all this as a bonus! 


(1) New Metro Bodies! Payload capacities are larger 
for peakload deliveries and longer routes. They have 


Heavy-Duty Engineered to save you money 


INTERNATIONAL 


in one matched packa 














lower floor height for easier loading and unloading. 


(2) Choice of two body capacities—two refrigeration 
units! You get the 12-foot Metro body with either 
256.4 or 272.5 cubic foot capacity. The refrigeration 
unit is available with either gasoline engine drive, or 
with combination gasoline-electric drive. 


(3) New Heavy-Duty Engineered International Chassis! 
This extra-value engineering pays off in lower oper- 
ating costs, lower maintenance costs, longer truck life. 
You get the same heavy-duty engineered values that 
have kept Internationals first in heavy-duty truck sales 
for 18 straight years. 


For all the facts about the new refrigerated Metros, 
call or visit your nearest International Truck Dealer 
or Branch. 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., 
subsidiary of the International Harvester Company. 


International Harvester Builds 
McCormick Farm Equipment and Farmall Tractors 
Motor Trucks . . . Industrial Power 


Refrigerators and Freezers 






CNTERNATIONAL) 


(am \ 
VJ 





TRUCKS 


INTERNATIONAL HARVESTER COMPANY CHICAGO 
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vor cow cost ” HIGH CAPACITY 


Bacon and Meat Packaging, use 


GLOBE-KNAPP " 


Packaging Machines 












Nothing compares with Globe-Knapp wrapping machines, for packaging 
bacon, pre-packaged luncheon meats, butter or oleomargarine when it comes 
to real economy of operation. Compare packaging costs and packaging results 
and you'll agree the Globe-Knapp method really produces precision wrapping 
in the LOW price wrapping field. These machines produce smart appearing, 
taut wraps at high speed efficiency, hour after hour, unit after unit. These 
machines are streamlined in design, easy to operate, simple to maintain. Cut 
your packaging overhead and get better packaging results with a Globe-Knapp 
to fit your own particular needs. 


gw» Don't Just Wrap— 
Knapp-Wrap 


Model JS — fully automatic — 
wraps 60 to 70 packages per 


minute — to be used with 
cellophane, wax paper or 
heat-sealing foil — produces an outstanding SALES impression with an attractive, 


smooth wrap exactly to your specifications. 






Model EZA — fully adjustable — semi- 
automatic — wraps up to 20 packages 
per minute — simple and compact in 
design, with 5 minute change-over to 
different size wrap. Investigate the 


Globe-Knapp system today. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


ie a Re} -3 ‘Company wacietus el 
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Orders on Emergency by President 


Amortization of depreciation over a period of 60 months of facilities certified 
as essential because of the present emergency is provided for by the Revenue Act 
of 1950. According to the President’s executive order 10172, a determination of 
whether a particular facility is an emergency facility is to be made by the chairman 
of the National Security Resources Board. However, before necessity certificate 
applications are presented to the chairman they must first be received and reviewed 
by the appropriate government agencies, such as the Department of Agriculture, 
Department of Commerce, etc. The President has also established a National Ad- 
visory Committee on Mobilization Policy to consult with the National Security 
Resources Board. 


"Food Controls Not Needed—Now" 


Speaking before the National Association of Food Chains this week, Agriculture 
Secretary Brannan declared that “the nation’s superb food production rules out any 
need at this time for a system of food controls.” He continued that foreseeable trends 
“contain no omen which spells out right now the necessity for drastic food controls 
for as far as we can look ahead with certainty.” 


Premium Pay on Defense Contracts 


Recent amendments to the Joint Procurement Regulations by the Department of 
the Army strongly imply that employers engaged in defense production should avoid 
work schedules requiring the payment of premium compensation. Approval for over- 
time and extra-pay shifts are to be allowed only when: 1) the item is essential to the 
present emergency; 2) is needed to meet supply requirements, and 3) no other rea- 
sonable facilities exist to produce the item within the required time. 

The order also provides that where two or more defense departments have cur- 
rent contracts in a single facility, overtime compensation will not be authorized 
except on agreement between the departments. It can be seen that the order, until 
clarified, poses a number of problems for employers holding defense contracts. 


NIMPA Divisional Meetings 


A joint meeting of the central and midwestern divisions of the National Inde- 
pendent Meat Packers Association will be held at the Jefferson hotel, St. Louis, 
Mo., Thursday and Friday, November 9 and 10. It will convene at 10 a.m., central 
standard time, Thursday. Many of the topics on the program will be handled jointly 
but each division will hold separate sessions in order to elect divisional vice presi- 
dents and directors for the fiscal year 1951. 

The central division comprises the states of Illinois, Indiana, Kentucky, Michi- 
gan, Ohio and Wisconsin, while the midwestern division includes Colorado, Iowa, 
Kansas, Minnesota, Missouri, Nebraska, North Dakota and South Dakota. 

A meeting of the western division has been announced for November 14, in 
Salt Lake City. 


Pork on "Plentiful Foods” List 


Pork, turkey and chicken lead the production lists of meats which are expected 
to be especially plentiful during November, the U. S. Department of Agriculture 
has reported. Pork broke into the USDA list of “Plentiful Foods” this month, the 
first for any meats for many months, as heavy marketings caused prices to decline. 
The largest peacetime crop of pigs on record will be coming to market next month 
and for the rest of the year. 


Meat and Lard Stocks Low par 


Storage stocks of both meat and lard declined during the month of September. 
Largest decline was in pork but the USDA said it was seasonal and smaller than 
the decline a year ago and also the five-year average. Current stocks were above 
September 30 stocks last year. Lard stocks were above last year’s holdings but 
considerably under the five-year average. The complete report appears on page 31. 


- > 
—-. 2 


P) 
" 
“ 
J 


a A sd 















Newly Mechanized Plant Triples 


Production With Same Manpower 








UPPER PHOTO: Evenly 
spaced hogs pass by sticker 
on conveyor. CENTER: 
Continuous chain, pusher- 
type scalder keeps hogs 
moving at even pace, pre- 
vents sinkers, LOWER LEFT: 
Workman centers hog with 
pole on conveyor belt 
which carries hog from 
scalding vat into dehairing 
machine. LOWER RIGHT: 
Moving table top conveyor 
carries hogs from dehairer 
through the gambrelling 
operation, 
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29 men and a slaughter rate of 
55 hogs per hour. 

A new slaughtering unit with new 
equipment and a killing rate of 150 hogs 
per hour with only one man added to 
the gang. 

That is the picture before and after 
the modernization and expansion pro- 
gram recently completed by the A. C. 
Roberts Packing Co. of Kimberton, Pa. 
Furthermore, the increased slaughter 
is now being carried on under federal 
inspection with its exacting sanitary 
and quality standards. 

Paul Roberts, general manager of the 
company, reports that in planning the 
new hog killing unit the officials of the 
firm decided to strive for a high de- 
gree of efficiency in their medium-sized 


Q's equipment, a killing gang of 
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plant as is found in larger units. They 
decided that modern processing and con- 
veying equipment could be adapted to 
their needs. Proof that they were right 
is furnished by the striking gain in 
worker productivity. 

At the same time, use of modern 
equipment has actually reduced the 
physical effort required of the workers. 
By supplanting much of the push-and- 
heave with modern in-plant transport 
methods, and by replacing obsolete 
equipment with up-to-date facilities, 
the production rate per man has been 
increased from 1.896 to 5 hogs, includ- 
ing head workup and offal handling. 

Reduction in carcass shaving after 
scalding is an example of the efficiency 
achieved with the new equipment. In 
the old plant with its 18-ft. scalding 
tub and upright dehairer, nine men were 
needed for shaving. Now with a modern 
40-ft. pusher-equipped scalding tub and 
a modern dehairer, only four to five 
shavers are needed for the larger kill. 
The smaller number of shavers clean 
the carcasses to conform to the high 
inspection standards of the MID. 

Blood and offal for inedible rendering 
formerly were collected in barrels and 
trucked 40 ft. to the inedible charging 
room. At the end of the day all the bar- 
rels used in handling inedible material 
had to be washed and the cleanup prob- 
lem on the killing floor proper was com- 
plicated by the inevitable spillage in 
trucking. 

Now all the blood is collected in a 
blow tank and blown to the rendering 
department and inedible offal, after 
first being hashed and washed, is trans- 
ported in the same manner. 

The big gain in productivity is due 
to the elimination of manual handling 
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THIS VIEW OF THE opener and head dropper 


stations demonstrates how work levels for maxi- 


mum efficiency have been attained through 
THE DRESSED CARCASSES, with their coordinated head and viscera sections in pans at 


left, move past the MID inspectors. 


of the hog carcasses through the various 
steps of the dressing operation. None 
of the butcher’s time is spent in push- 
ing product between knife operations 
since the overhead conveyor performs 
the task of product movement. 

As Paul Roberts points out, half a 
worker’s effort is wasted in a dead rail 
setup in pushing the carcass. The time 
spent in returning to the work station 
from the point of carcass delivery is 
non-productive. The plant’s experience 
indicates that the elimination of these 
lost half-minutes makes a great differ- 
ence in worker output. 

The new plant permits the A. C. Rob- 
erts organization to give better serv- 
ice to its territory, which currently con- 
sists of an area within a radius of 100 
miles of Kimberton. Company products 
are delivered over 36 peddler routes. 

The present plant is the culmination 
of a slow growth from a small begin- 
ning in 1909 at Sheeder, Pa., when A. 
C. Roberts, operator of a general store, 
creamery and ice house, decided to keep 
himself busy by slaughtering a few 

(Continued on page 26.) 


the use of steel flooring. Carcass is paralleled 
with viscera pan at this point. 


SALVAGED CASINGS, the small and the bung gut are processed on the dressing floor, as is 
the entire heading operation. Shown in closeup here are the pulling and stripping operations. 
AT LEFT BELOW IS A VIEW of the dressing floor, showing the viscera conveyor and the 
overhead finger conveyor with which it is synchronized. Sanitation as to maintenance and 
appearance is enhanced by the full length tile walls, concrete ceiling and vitrified brick 
flooring of the dressing department. Singeing and eviscerating operations are seen in right 
photo. Manual handling of carcasses has been eliminated in the new installation. 
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AINTENANCE of stocks of the 
M supply and equipment items 

necessary to keep a meat plant 
running is one of the big problems faced 
today by both large and small packer 
purchasing departments, according to 
the discussions at the purchasing lunch- 
eon held at the American Meat Insti- 
tute convention in Chicago recently. 

“Inventories today,” declared Mrs. 
Helen Anderson, purchasing agent of 
the East Tennessee Packing Co., “are 
like having money in the bank. A 
banker and accountant will check his 
cash each day. Inventories of operating 
and maintenance supplies are not 
checked each day, but should be checked 
regularly. In buying, the best basis is 
knowing how much to order and how 
often. 

“To enable a purchasing agent to do 
a good job, it is necessary at all times 
to have a record of supplies on hand 
and due to be received. This is vitally 
important in the critical period through 
which we are passing, and also with 
the ever changing trends in packaging. 

“Checking with other packers in my 
area, I find several methods of procedure 
used in keeping supply records. 

“One packer enters incoming sup- 
plies on record cards from invoices 
which have been checked with receiving 
reports. All supplies are in a central 
supply room which issues them to the 
various departments, turning into the 
office a report of distribution. Entries 
are made on the record cards reflecting 
these deliveries. Periodical physical in- 
ventories are taken to check the ac- 
curacy of the book inventory. 

“Another packer reports his records 
are kept in a Kardex visible file. All 
items are filed alphabetically and a 
Remington Rand supply inventory card 
is employed for this record. The in- 
ventory each month is posted to this 
record, at which time it is decided 
whether it is desirable to reorder. The 
quantities carried in each case are gov- 
erned by the amount used and the avail- 
ability of the product. 

“For several years it has been the 
policy of our company to maintain 
weekly inventory sheets and, at the end 
of each month, an additional inventory 
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is taken for figuring profit and loss. 
The form we are using at the present 
time comprises a list of all items in 
stock, followed by a column giving 
quantities disbursed for the previous 
week, another column showing items 
received during that week, with the 
total on hand. This gives us a record 
of quantities used, quantities received 
and stock on hand at the end of the 
week. This report is placed on my desk 
Monday morning. Also, each morning 
a report is placed on my desk of items 
received the previous day. This is taken 
from the receiving book where each 
shipment placed on our dock is entered. 

“When the invoice is ready for pay- 
ment, the items are checked in the re- 
ceiving book and no invoice is paid until 
the merchandise is in our possession. 





R. ELKINS H. ANDERSON 


From these reports we can place our 
orders for delivery when needed. If we 
find we use more of one item in a week 
than usual, we can step up delivery of 
orders on file with suppliers. We have 
always tried to work on the basis of 
placing our orders far enough in ad- 
vance, so as not to inconvenience either 
ourselves or the supplier, having to ask 
for emergency deliveries. 

“At present. we are carrying good 
stocks—but no? to the point of hoard- 
ing—of corrugated shipping containers, 
wirebound boxes and crates, loin wraps, 
kraft paper, stockinettes, cotton twines, 
sausage casings—all items which are 
standard and which will not be changed. 
We also have to carry special items for 


5 BUYING 








or the meat plant 


A summary of some of the talks given 
at purchasing committee luncheon during 


the American Meat Institute Convention. 


packaging products for delivery to the 
armed services. A copy of each award 
is given to me, which enables me to 
check packaging supplies and to be sure 
ample quantities are on hand. The or- 
ders are ever increasing and proper 
packaging materials must be on hand. 

“I might add, the monthly inventory 
is copied on my purchase cards, one for 
each item, which cards show the date, 
order number, name of supplier, quan- 
tity ordered, supplier’s invoice date, 
quantity delivered, price and extension. 
The last column is for monthly inven- 
tory. This gives us also a picture of 
the amount used the previous month. 

“We have friends in the industry who 
leave it to the supplier salesman to 
check their inventories and enter orders 
for what they think they need. We feel 
this is a bad practice, particularly where 
there are two or more sources of sup- 
ply, which today is the surest way of 
having supplies at all times. We are 
all experiencing difficulties in the ex- 
treme shortage of cellophane films 
which has prevailed during the past 
several months. Fortunately we have 
kept our orders in far enough ahead 
that we haven’t had troubles as yet. 

“It takes continuous follow up to let 
the supplier know you haven’t forgot- 
ten the order is in and it is time for 
delivery. I have always practiced the 
old adage, ‘It is the squeaking wheel 
that gets the grease,’ and I can really 
squeak when it is necessary.” 

The next time you build or remodel 
a packinghouse, be sure to include ade- 
quate space for the storage of supplies. 
Two of the speakers at the purchasing 
luncheon—Richard Elkins of the Sam 
Harris Packing Co. and William R. 
Young of the Field Packing Co.—em- 
phasized that storage facilities are in- 
adequate in many plants. 

Commenting on “rush orders,” Young 
declared: 

“It is my contention that a rush or- 
der is the result of poor planning or 
lack of adequate information of either 
the supply situation or the usage of 
items involved. If you can fulfill the 
picture of your inventory—the availa- 
bility of supplies and the speed with 
which you are using them—you are not 


The National Provisioner—October 21, 1950 




























ROUGH 
TRANSLATION: 
THE STATE 


AND I ARE ONE 
(LET'S NOT BEAT 
ABOUT THE BUSH) 





Louis XIV (1638-1715), 
France’s ‘‘Grand Mo- 
narque,”’ declared himself the 
State—and in food asserted 
that good food is pure, Pure 
Food is good. 








There is no substitute for “THE ONE BEST”’—U-cop-co 


to add highest pure food value to your product. 


Yes, in a truer, most desirable sparkling clarity —witn 
a firm jelly that really holds its shape. Such quality 
characteristics give your finished jellied meat products 
added eye appeal—real consumer acceptance. 


1. Odorless—neuvtral taste. 4 
2. Good color, sparkling clarity. 5. Ready solubility. 
3. Balanced jell strength. 6. Absolute uniformity, barrel after barrel. 


Maximum water absorption. 


Made with care by Gelatine folk who possess the know-how. 


U-cop-co Pure Food Gelatines are “‘tailor-made”’ to suit 
individual needs. Let us discuss in detail your particular 
pure food gelatine problems. There is a U-cop-co Pure Food 
Gelatine to solve them to a T. Why not call us in today? 


United Chemical & Organic Products—ea division of Wilson & Co., Inc. 
4100 S. Ashland Ave., Chicago 9, Ill. 


coal .-Gelatine 
ANOTHER WILSON QUALITY PRODUCT 


Seattie Public Library 


The National Provisioner—October 21, 1950 Page 15 


OCT 25 1950 











going to have to submit rush orders. 

“I use a term of ‘lead time.’ That 
term means to me that I must submit 
orders, we'll say, eight weeks in advance 
of the time of delivery. Eight weeks 
applies, of course, only to certain sup- 
plies. You must know your ‘lead time’ 
for all or you are going to run out of 
some items. 

“A packer of our size must keep a 
posting of inventory and a posting of 
purchase orders. We run this inventory 
and purchase order posting together so 
that I can tell from looking at my rec- 
ord not only how much we have on 
hand but when the purchase order was 
placed and with whom it was placed. 
That record also carries information as 
to the delivery period required for that 
particular item. 

“Further than that, we believe that 
you must analyze reports on the vol- 
ume of your production. This analysis 
is necessary because of the changes 
that may come up in consumption of 
supply items. 


Rush Orders Are Expensive 


“We had something interesting hap- 
pen to us recently. One of our competi- 
tors happened to run out of lard cans 
and lard so packaged is a big item in 
our territory. Our production of lard 
in cans multiplied five times during one 
short period, and you all know the sit- 
uation on delivery of lard cans and 
pails. I found myself very much in the 
‘hot seat’ as a result. 

“In thinking of rush orders, you 
might think of the expense involved. 
They are very expensive. You can make 
phone calls all over the country and 
perhaps do not come up with the item 
you need. The time involved is wasted 
and you are tied down to what should 
be unnecessary work. 

“Then, too, on your rush order it is 
impossible to be assured that you are 
taking advantage of the best available 
market. If you are really in a tight 
fix, you are going to take the first thing 
that comes up, and naturally you may 
be at someone’s mercy on pricing. In 





R. D. STEARNS 


W. YOUNG 


your haste in placing that rush order, 
there is also a definite possibility that 
you will accept a poorer grade of mer- 
chandise or a less desirable substitute. 
Either one can mean additional expense 
for your plant. Uncertainty whether 
your rush order will be delivered in 
time also brings up the possibility of 
the removal of certain items from your 
product price list. 

“It seems to me that time spent in 
adequate planning will cost you less 
than the total of all these possibilities. 
I believe that there is a basic formula 
that each one of you can work out for 
your own operations as to how you can 
avoid a rush order. I have listed four 
definite considerations that would be 
listed under this basic formula. 

“The first is that you must carry or 
allow yourself a minimum inventory. 
Second, in this basic formula, you must 
know your usage of the items involved. 
Third, you must consider the space re- 
quired for storage. If you have ade- 
quate storage space you can get enough 
supplies and avoid the possibility of 
submitting rush orders. The last item 
would be the consideration of the quan- 
tities to be purchased. I believe your 
records must be adequate to show an- 
ticipated usage of individual items for 
a determined future period, taking sea- 
sonal changes in volume into consider- 
ation. You must be informed of the 
possible promotional or advertising 
programs your firm plans to put on. 





> THE WEST - SOUTHWEST EMPIRE 





LIVESTOCK, AS WELL AS THE RAILROAD transportation that moves it to market, is featured 

in the Missouri Pacific Lines outdoor billboard poster illustrated above. One of a series that 

advertise principal commodities hauled by the Missouri Pacific, the livestock poster is now 
displayed in 26 cities in the Central West, South and Southwest. 
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You must have more than one source 


of supply, especially in today’s market. 
The last consideration, I think, would 
be that you must keep yourself informed 
as to market trends. Price forecasting 
is exceedingly important.” 

Simplification of buying presents a 
real problem for the small packing 
plant, according to R. D. Stearns of 
the Peet Packing Co. 

“IT know of no other industry,” said 
he, “where purchasing consumes as 
much time from key men and execu- 
tives as in the small packing plant. 

“After excluding such items as live- 
stock and meat purchases, few small 
packers feel there is sufficient volume 
remaining to justify the expense of a 
properly equipped and staffed purchas- 
ing department.. Consequently, the re- 
maining buying is usually done by 
adding it to the duties of key men or 
executives. These men may have un- 
usual ability in their respective fields 
but little, if any, experience or knowl- 
edge of proper purchasing procedure. 

“Because their regular duties are of 
so much greater importance by com- 
parison, the buying they do seems rela- 
tively unimportant, and, therefore, is 
usually accomplished along the lines of 
least resistance, such as buying from 
friends or some fixed source. Such a 
procedure may simplify that portion 
of their duties but does not always 
produce the desired result of the right 
product at a reasonable price. The end 
result is usually that such buying by 
these key men costs the small packer 
a considerable sum of money in the 
aggregate during the course of a year. 


Trade Groups Help Small Packer 


“While it may be impractical for the 
small packer to establish his own pur- 
chasing department, it is possible to 
simplify and improve much of this type 
of buying. The services of well- 
equipped and expertly staffed purchas- 
ing departments are maintained by your 
trade associations whose facilities are 
available to the small packer. For in- 
stance, if your key men and executives 
who are required to do some buying 
would simply mail a purchase order 
for the material needed to the Manu- 
facturers Cooperative Association, they 
will fulfill the function of buying the 
right product at a reasonable price in 
very much the same manner as a pur- 
chasing department of your own. While 
it is impossible to handle all buying 
in this manner, nevertheless the plan 
will do much to simplify and improve 
the buying required of these key men. 

“In our plant we have attempted to 
simplify, yet control, such purchasing 
by having all requisitions for material 
funneled through two men who issue 
the purchase orders. 

“All purchase orders are made in 
triplicate, the original going to the 
supplier, the second copy filed and the 
third copy to the receiving clerk. The 
file copy provides a ready reference 
of all merchandise on order and pre- 
vents duplication of orders, especially 
when deliveries are slow. It also gives 
the name of the supplier and the price 
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paid, which can be used as a guide on 
future purchases of this item. The re- 
ceiving clerk’s copy gives him a check 
against the price shown on the invoice 
when received and a record of mate- 
rials on order. 

“A complete inventory is taken every 
four weeks and such items as are in- 
dicated by this inventory as being in 
short supply are ordered. As a check 
against the possibility of overlooking 
some item on the inventory that should 
have been ordered, or some item that 
is used in more than normal quantity, 
we charge the departmental foremen 
with the responsibility of maintaining 
an adequate supply of all materials 
needed in his department by making 
certain they are either in supply or 
on order. 

“This system has resulted in sim- 
plifying and improving our buying as 
well as reducing the number of rush 
orders which are always time consum- 
ing and expensive.” 


Buying Economies 

There are a number of ways in 
which the purchasing agent can effect 
worthwhile economies, according to 
Edward Cordes of E. Kahn’s Sons 
Company. 

Number of sizes and styles of cor- 
rugated or fibre boxes used can be re- 
duced to a minimum. The 15-lb. box 
can be used for livers, hearts, kidneys 
or other pork offal and as a combina- 
tion box for small orders. The 25-lb. 
box can be used for spareribs, neck- 
bones, pork hocks, etc. The 50-lb. box 
can be used for miscellaneous packing 
in the 50 to 75-lb. range and for fresh 
and smoked meats. The 75-lb. and 
100-lb. boxes can be used for the same 
purposes. 

Cordes suggested that cellulose cas- 
ings be purchased with the company’s 
name, inspection legend, etc., im- 
printed on them except for the ingre- 
dient label which can be inserted with 
a casing printer. This reduces the 
number of casings which must be kept 
in stock. Packing of bologna, salami 
and minced luncheon meat can be 
standardized in a 2%x21 cellulose cas- 
ing; pickle, pimiento, variety and maca- 
roni and cheese loaf in a 7%4x14 Milo- 
seal. 

He pointed out that corrugated and 
fibre boxes can be purchased at lower 
prices as the quantity rises from 1,000, 
2,500, 5,000 or 10,000 of a size. Kraft 
paper, steel items for maintenance and 
printed cellophane are other materials 
on which prices are based on the 
amount ordered. 

When requisitions on certain items 
approach nuisance frequency, the stock 
clerk should review his supply situa- 
tion to increase the amount of the 
requisition to a level which past orders 
would indicate as being adequate but 
not excessive. 

In regard to advance planning for 
preventative maintenance Cordes said: 

“How often do we learn that after 
some piece of equipment has been pur- 
chased and delivered, installation can- 
not be made as the motor, starter, 


pipe and electrical materials have not 
been ordered! 

“Do the rush orders from your main- 
tenance or repair department originate 
for some urgently needed part for a 
boiler, conveyor chain, bearing or a 
rebushing job, scale or any other re- 
pair equipment which could have been 
requisitioned in advance of a break- 
down or overhaul? 

“Some companies offer yearly con- 
tracts for regular inspection or equip- 
ment after it is sold, and it might be 
a good idea to total the amount spent 
in purchasing parts which could be 
avoided by regular inspection, and 
justify service charge to avoid unnec- 
essary shutdowns. This, of course, re- 
quires the cooperation of the men in 
charge of these repairs.” 

In his discussion of the routing and 
shipping of supplies, Richard Elkins 
of the Sam Harris Packing Co. re- 
ported: 

“On small shipments we use a lot 
of parcel post for the simple reason 
that if you can meet the requirements 
(and I am speaking now of many of 
the small items that small packers buy 
as spices, seasonings, etc.) the rates 
are low and shipments usually move 
rather promptly. We have found ex- 
press to be rather expensive. The other 
day we shipped a blade for sharpening. 
The parcel post was 67c, but we paid 
$1.30 to get it back by express. 

“To some extent we use bus service 
for repair parts and machinery. We 
find it very good because you do have 
a pretty good idea when and where 
the shipment is going to move because 
you know the route and the scheduled 
runs of the busses. 

“In tracing shipments, particularly 
those by trucking lines, we find it best 
to have a thorough knowledge of the 
transfer points. Our trucking company 
in Crawfordsville serves an area of 
about 45 miles. That means that al- 
most every shipment must be trans- 
ferred to the line at some point and 
we have found that delays in ship- 
ment usually occur at these transfer 
points. 

“I might mention that carloads have 
car numbers. In tracing LCL or LTL 
shipments, information as to the “pro” 
number on the waybill or freight bill 
is the best method of finding out about 
the shipment.” 


National Production Orders 
Available to Meat Packers 


Copies of the National Production 
Authority Orders may be obtained free 
of charge, simply by paying the post- 
age, the Department of Commerce has 
announced. Requests should be made 
by writing E. E. Vivian, chief, distri- 
bution section, Printing Services Divi- 
sion, Room 6225, Department of Com- 
merce, Washington, D. C., indicating 
whether orders should be sent air mail, 
air express, first class, special deliv- 
ery, etc. A check or money order pay- 
able to the U. S. Treasurer to cover 
postal charges should be included. 
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Institute Makes Awards 
To 4 Food Page Editors 


At the annual Food Editors’ Confer- 
ence last week at the Waldorf-Astoria, 
New York city, four newspaper food 
editors received awards from the 
American Meat Institute for “out- 
standing excellence in the presentation 
of news about food.” They were: Peg- 
gy Nichols, of the Long Beach (Calif.) 
Independent; Agnes Reasor Olmstead, 
The Atlanta Constitution; Clarice Row- 
lands, The Milwaukee Journal, and Mil- 
dred Planthold, St. Louis Globe-Demo- 
crat. 

Points used as a basis for judging 
the entries were journalistic style, use 
of pictures, food page makeup, pres- 
entation of new trends in the food field 
anl new methods of food preparation. 
Winners were selected from entries 
submitted in four separate classifica- 
tions: newspapers in cities with pop- 
ulation less than 250,000; in cities be- 
tween 250,000 and 500,000; in cities of 
500,000 and more, and Sunday news- 
papers in cities of any size. 

Awards were bronze statuettes of 
Vesta, in mythology goddess of the 
hearth and fire, and hence of the prep- 
aration of foods. 


NIMPA on Price Control 


A brochure summing up “The Argu- 
ment Against Meat Price Control” has 
been issued by the National Indepen- 
dent Meat Packers Association. It 
points out that people are getting more 
meat than before the war; workers are 
getting more meat for an hour of work 
and there is keen competition in the 
meat packing industry which assures 
fair prices. The brochure declares: 

1. Under no circumstances should the 
black market be allowed to return. 

2. The best protection to the public 
lies in a continuing increase in live- 
stock production and in keeping meat 
in legitimate channels from farm to 
table. 

3. Price control on meat defeats its 
own purpose by discouraging produc- 
tion and encouraging black market op- 
erations. 


NIMPA Board of Directors 
Names Deferment Committee 


At the meeting of the National In- 
dependent Meat Packers Association 
board of directors last week, a com- 
mittee was appointed to study the 
policy of service deferments and to 
prepare and file a statement with ap- 
propriate governmental agencies rec- 
ommending the extent to which defer- 
ments shall be granted packer em- 
ployes. 

Members of the committee are: John 
L. Thompson, J. J. Felin & Co.; H. E. 
Wennagel, Wm. Schluderberg, T. J. 
Kurdle Co.; Fred J. Clark, Tobin Pack- 
ing Co.; John J. Faust, Heil Packing 
Co.; Henry Neuhoff, jr., Neuhoff Bros. 
Packers; Chris H. Beck, Chris H. Beck, 
and John E. Thompson, Reliable Pack- 
ing Co. 
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CONTROL CONSTANTLY, the exact humidity 
and temperature necessary to keep your prod- 
ucts at perfection, and you’ve taken the short 
cut toward controlling profits. 


From plants of all kinds, all over the world, 
come letters which report the efficiency-increas- 
ing, trouble-free operation of Howe Refrigera- 
tion Equipment. Designed out of 38 years of 
accumulated, field-proved knowledge, Howe 
equipment is ruggedly built, yet flexible to 
handle peak loads economically. Can be in- 
stalled without expensive building alterations. 


OUTSTANDING HOWE 
COMPRESSOR FEATURES 
HELP KEEP COSTS DOWN 


% Oversize suction and discharge 
valves of ring plate design insure 
maximum performance with min 
mum servicing. 


* Double trunk type pistons of 
special design which provides 
positive lubrication of all surfaces 
and does away with excessive oil 
pumping. 

% insert type nickel babbitt met 
al bearings accurately machined 
for easy repairs 

*« Steel connecting rods with 
piston clearance adjustment for 
maximum efficiency at all times. 


*® Hand-hole plates on both sides 
of crankcase simplify routine serv 
ice work and inspection. 


* Oil gauge glass on crankcase 
shows positive oil level. 


* All parts are made to precision 


dimensions and are interchange- Howe Model D-125 COMPRESSOR 





Its low maintenance costs are proved . . . con- 


trolled! 


Your surest, quickest, lowest-cost way to con- 
trol your net profit is to install Howe Refrigera- 
tion Equipment, whether you need one com- 
pressor or a coordinated plant design. 


For all your refrigeration problems consult 
Howe, since 1912 manufacturers of ammonia 
compressors, condensers, coolers, fin coils, locker 
freezing units, air conditioning (cooling) equip- 
ment. Write for descriptive literature. 


A few distributorships are available. 
Your inquiry invited. 





able 3 cylinder 11%" x 11%" 


* Crankshaft seal, oil sealed 


under pressure. 


CONDITIONAIRE 
UNIT COOLERS 


Ceiling type, for all 
commercial uses. It's 
all-steel, welded, hot 
galvanized coil is suit- 
able for any refrige- 


50% Capacity Reduction Control 
Standard Rating 125 Tons 


Model 116 rant. Offers many plus | Model 216 


Single Fan 
Conditionaire 


features. Size for every 
need. 


Double Fan 
Conditionaire 
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Swift Names Paul Beltz to 
Manage New Chicago Territory 
Appointment of Paul W. Beltz as 


district manager of 
Swift & Company’s 
newly-created Chi- 
cago sales territory 
has been announced 
by J. W. Crafton, 
head of the Swift 
branch house sales 
department. In- 
cluded in the new 
territory are seven 
branch sales units 
in Chicago and one 
each in Gary, Cal- 
umet City, Joliet 
and Forest City. 
The change is pri- 
marily an administrative one and does 
not involve establishment of any new 
branch units, Crafton explained. Ef- 
fective date of the change is October 
30. Previously E. J. Rooney supervised 
the 11 units, together with 21 others 
located throughout six midwestern 
states. He will continue as district 
manager for those branches outside 
the Chicago area. 

A veteran of 24 years with the Swift 
sales organization, Beltz has been a 
branch house salesman at Pittsburgh, 
manager of the Akron and the Youngs- 
town, O. branches, and a member of 
the beef, lamb and veal department in 
the company’s general office in Chi- 
cago. He returned to the branch house 
sales department in 1939, remaining un- 
til 1945 when he was named assistant 
to O. E. Jones, vice president in charge 
of sales. 
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Well-Known Indiana Packer 
Celebrates Seventieth Birthday 


Henry C. Kuhner, one of the founders 
of the Kuhner Packing Co., Muncie, 
Ind., and now its chairman of the 
board, recently celebrated his seven- 
tieth birthday anniversary. That after- 
noon an informal reception at the plant 
was held in his honor by John Mar- 
hoefer, president, and John Hartmeyer, 
executive vice president. Many of the 
guests were eastern Indiana farmers 
with whom Kuhner has dealt during 
the past half century. Others were re- 
tailers in the area and veteran em- 
ployes of the company. Five of his 
next-door neighbors at his winter home 
in Miami Beach, Fla., were also present. 

The company was founded soon after 
the turn of the century by Henry Kuh- 
ner, his brother, the late Frank G. 
Kuhner, and their father. 


Morrell Appoints Hyatt to 
Succeed Cleary at Brooklyn 


E. L. Cleary, veteran manager of the 
Brooklyn branch of 
John Morrell & 
Co., Ottumwa, Ia., 
will retire on Octo- 
ber 28. Jack W. 
Hyatt will become 
manager of the 
branch and Charles 
H. Essman, assist- 
ant manager. 
Cleary, who has 
spent more than 32 
years with the 
company, has oc- 
cupied key sales 
supervisory posi- 
tions in the New 
York area since 1936. Hyatt, who be- 
gan at the Ottumwa plant in 1934, has 





LEE CLEARY 





JACK HYATT 


CHAS. ESSMAN 


held various sales positions and for 
the last three years has been manager 
of carlot beef sales for Morrell’s branch 
on New York’s 14th st. Essman has 
been with the company for 20 years. 


Restaurant Association 
Holds Annual Meeting 


The eighth annual meeting of the 
National Association of Hotel & Res- 
taurant Meat Purveyors was held at 
the Stevens hotel, Chicago, October 9 
and 10. It was well attended by mem- 
bers from all parts of the country. 
New officers are: Chairman of the 
board, James H. Elliott, Public Meat 
Market, Minneapolis; president, James 
P. Garvin, Golden State Meat Co., Los 
Angeles; first executive vice president, 
George E. Crean, Gerry Provision Co., 
Buffalo, N. Y.; second executive vice 
president, Frederick W. McKee, S. S. 
Learnard Co., Boston; third vice presi- 
dent, Bernard Pollack, Stock Yards 
Packing Co., Chicago; secretary and 
treasurer, Harry L. Rudnick, Chicago, 
and general counsel, Harold Widett. 
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Armour Makes Several Changes 
In Research Division Staff 


Dr. Edwin E. Hays has been appoint- 
ed assistant general manager and di- 
rector of research of the research 
division, Armour and Company, it was 
announced recently by Victor Conquest, 
general manager of the division. 

Other recent changes in the division 
include the appointments of Dr. J. D. 
Porsche as director of research and 
development at the Armour 3ist st. 
auxiliaries; Dr. James B. Lesh as di- 
rector of biochemical research, succeed- 
ing Dr. Hays, and Myron D. Gross- 
nickle as assistant to Dr. Lesh. 

Dr. Hays joined Armour in 1947 
after serving as assistant professor at 
the University of Vermont college of 
medicine. He received a Ph. D. degree 
from the University of Chicago. Dr. 
Porsche and Grossnickle have been 
with the company since 1935, while 
Dr. Lesh joined it in 1939. 


To Open Consulting Firm 


Raymond M. Hanna, general manager 
of the production 
engineering de- 
partments of John 
Morrell & Co., Ot- 
‘tumwa, Ia., since 
1946, has resigned 
to open a manage- 
ment consulting 
firm in Omaha. 
Hanna will special- 
ize in production 
and management 
problems, particu- 
larly the develop- 
ment and adminis- 
tration of manage- 
ment control pro- 
cedures. He has had wide experience 
in both production and management. 





R. M. HANNA 


Armour Appoints New Manager 
for St. Paul District 


D. W. Tracy, an Armour employe 
for 33 years, has been named St. Paul 
district manager, with supervision over 
16 branches in Minnesota, Wisconsin, 
Michigan, Illinois, South Dakota and 
North Dakota, effective October 23. 
Tracy, who has been assistant district 
manager since 1939, succeeds L. W. 
Griffith, who is retiring on pension 
after 41 years with Armour. 

E. R. Hart, who has been working 
for Armour for 14 years, has been ap- 
pointed assistant district manager of 
the St. Paul district. He was formerly 
manager of the Armour branch house 
in St. Paul. 
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OF THE WEEK 


Thos. E. Wilson, chairman of the 
board, Wilson & Co., has announced 
the retirement of E. J. Davidson, vice 
president in charge of the dairy and 
poultry division. A. S. Dale, formerly 
in charge of the butter division, has 
been placed in charge of the dairy and 
poultry department. 

William W. Sahlen, 69, vice president 
of the Sahlen Packing Co., Buffalo, 
N. Y., died on October 12. He was one of 
five brothers who carried on the pack- 
ing business after the death of their 
father, Joseph Sahlen, its founder. An- 
other brother, Alexander, died in 1946. 
The threee who survive him are Ed- 
ward C., president of the company; 
Frank J., secretary-treasurer, and Jo- 
seph W., second vice president. 

»J. T. Neese, 75, founder of the Neese 
Sausage Co., Greensboro, N. C., died 
recently. 

Jack Weiller & Co., hide and skin 
brokers, Chicago, announced that it is 
moving from its present location at 
130 N. Wells st. into new and more 
spacious offices in the Mercantile Ex- 
change Building, 308 W. Washington 
st., beginning Monday, October 23. At 
the same time the company announced 
several appointments to its staff. Ed- 
ward Kirkman has been transferred 
from St. Louis to Chicago headquar- 
ters, where he will become executive 
assistant to Jack Weiller. Howard 
Warren, field representative, will cover 
the territory embracing Minnesota, 
North Dakota, South Dakota and 
northern Iowa, with offices in Minne- 
apolis. Fred Strauss, formerly hide su- 
perintendent of the Monarch Leather 
Co., has been employed as a traveling 
inspector. 

Gold Medal Packing Corp., Utica, 
N. Y., has received a trophy from the 
State Insurance Fund for its accident 
prevention record during the 1950 cam- 
paign. 

Miss Mary E. Humphrey, former ad- 
vertising manager for Beverwyck 
Breweries, Inc., Albany, has been ap- 
pointed assistant advertising manager 
of the Tobin Packing Co., Albany Di- 
vision, Albany, N. Y. The post of ad- 
vertising director, left vacant by the 
death of Chester J. Reid, will not be 
filled at this time, Wilson C. Codling, 
general manager, said. 

John F. Maier, 75, who had been in 
the grocery and meat business in Bells- 
fontaine, O. about half a century, died 
recently of a heart ailment. Since 1903 
he had carried on the meat business 
his father established in 1879, and for 
ten years he also operated his own 
packing plant. 

William M. Nichols, 78, retired sales- 
man and former operator for many 
years of his own business, the Enter- 
prise Sausage'Co., Atlanta, Ga., died 








recently. Later, until a year ago, he 
was a salesman for the Star Provision 
Co., Atlanta. 

Garland Jones, president, Jones Sau- 
sage Co., Raleigh, N. C., recently de- 
cided to celebrate what he felt was a 
peak sausage production for his plant 
—125,000 lbs. in 45 hours. He was 
granted permission from the city to 
parade, with police escort, the fleet of 
17 company trucks through the main 
streets of the city. 

District offices of the Cudahy Pack- 
ing Co. for Ohio, Indiana, Kentucky 
and Michigan have been transferred 
from Cincinnati to Columbus, O. John 
H. Berg, who for several years served 
as manager of the firm’s district of- 
fices in McKeesport, Pa., is manager of 
the new office, from which about 25 
salesmen will operate. Berg was pre- 
viously with Cudahy in San Francisco, 
Los Angeles, San Diego, Seattle and 
Florida. 

> After 35 years with the Sioux Falls, 
S. D. plant of John Morrell & Co., 
Edgar O. Olsen will retire November 


EDGAR OLSEN 
1. He has headed the purchasing de- 
partment since 1926. John Lowe has 
been named to succeed him. Lowe, who 
joined the company in 1941, worked in 
numerous plant departments under a 
training program. He has been assist- 
ant manager of the purchasing depart- 
ment for several years. 

&An addition will be built shortly to 
the Whitehall Packing Co., Whitehall, 
Wis., a subsidiary of Claire Mont Meat 
Products, Eau Claire, Wis. A one story 
structure, 68 by 30 ft., will be added to 
the present building, and a second story 
will be built to the northwest corner 
of the building. 

&The Augusta Provision Co., Augusta, 
Me., was almost entirely destroyed by 
fire recently. The building was owned 
by Arthur McGee, while the business 
was managed by Linwood Chase. 
Mexico has 14 meat packinghouses 
which represent an investment of about 
$11,570,000, Nazario S. Ortiz Garza, 
Mexican secretary of agriculture, an- 
nounced recently. Location of the 
plants are: Chihuahua and Sonora 
states, four each; Coahuila state, three; 
Tamaulipas state, two, and Durango 
state, one. 

&K. W. Bruder has been appointed 
manager of the Swift & Company plant 
at Hallstead, Pa., succeeding H. H. 
Morris, who has taken over managerial 
duties at the New England Dressed 


JOHN LOWE 








Meat & Wool Co. Bruder has worked 
at various branches and plants of 
Swift, most recently as head of the 
San Antonio beef, lamb and veal de- 
partment. 

Jerry Sotola, assistant director of 
Armour and Company’s livestock bu- 
reau, spoke recently at the Fort Worth, 
Tex. Farm and Ranch Club’s monthly 
luncheon. Using the subject, “Research 
Will Point the Way,” he discussed use 
of parasite chemicals, methods in cut- 
ting sheep losses, problems of produc- 
ing meatier hogs and nutrition advance- 
ments dealing with the APF factor. 
»Charles A. Johnson, 73, who operated 
the Johnson Packing Co., Frankfort, 
Ky., until 1942, died recently. 
»>Samuel M. Jackson, 70, pioneer West 
Coast meat packer, died recently. From 
1918 to 1936 he owned and operated 
the Lankershim Packing Co. in the 
San Fernando Valley in California, and 
from 1937 to 1946 headed a packing 
firm in Santa Maria. 

Francis Heilig, son of Simon Heilig, 
owner of Pocomoke Provision Co., Po- 
comoke City, Md., has enlisted in the 
U. S. Army. Previous to his enlistment 
he was office manager of the company. 
> E. Murray Browne, E. M. Browne and 
Co., Inc., New York, reported recently 
the receipt of a shipment of frozen 
carcass steers and frozen carcass bulls 
from Ireland, the first consignment to 
reach here from that country for more 
than a quarter of a century. This ship- 
ment was so well received by the trade, 
Browne said, that consignments will 
soon be stepped up to about 600,000 
lbs. monthly. 

The appointment of Charles Fischer 
as administrative assistant to Ralph 
Helstein, president, United Packing- 
house Workers of America, CIO, was 
announced recently by the UPWA ex- 
ecutive board. 

&A proposal to change the Escanaba, 
Mich. city master plan to provide a 
site for erection of a sausage plant 
was rejected at a special meeting of 
the planning commission. Robert Voll- 
werth has been seeking to build a plant 
on city-owned property near the fair 
grounds. 

Andrew David Griffith, president, 
Southland Provision Co., Orangeburg, 
S. C., served as general chairman of 
the Crusade for Freedom in his county. 
Purpose of the crusade was to gather 
signatures to be enshrined in Berlin on 
October 24, United Nations Day, as 
democracy’s answer to communistic 
threats. 

Hide & Leather Association of Chi- 
cago will hold its annual stag banquet 
on October 26 in the ballroom of the 
Edgewater Beach hotel, preceded by a 
cocktail party at 6:30 p.m. As the 
tanners and hide dealers are meeting 
here at the same time, a large atten- 
dance is expected. Reservations may 
be made through Norman R. Hanson, 
Chicago Rawhide Mfg. Co., 1301 Elston 
ave., Chicago. 

Elmer J. Haeringer, 55, a salesman 
for the James Henry Packing Co., Se- 
attle, Wash., died recently. 
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REJUVENATE YOUR DEHAIRER 
WITH “BOSS” BELT SCRAPERS 


PERFORM DEHAIRING OPERATIONS AT TOP EFFICIENCY 


If your dehairer shows evidence of 
fohileltl-Mme] am] (-la i Mae leael tira delemmelite 


bruised, the scrapers are either too 


BOSS BELT SCRAPERS ARE UNIFORM 


Boss Belt Scrapers are all alike, but there is no belt 
scraper like the BOSS". Blades are of special hard- 
ened steel, die cut and die formed for uniformity. Our 
special manufacturing process, which involves heat 
curing, molding and covering under hydraulic pres- 
sure guarantees uniformity, resiliency and stamina of 
the belt. 


BOSS BELT SCRAPERS ARE RESILIENT 


For efficient dehairing it is imperative that belt scrapers 
maintain exact and even pressure. Stiff scrapers scratch 
and nick. Limber scrapers fail to dehair. Resiliency is 
an important product of our special, manufacturing 
process. 


BOSS BELT SCRAPERS HAVE STAMINA 


Another important product of heat curing under pres- 
sure is the tough, long lasting belt achieved by this 
special process. Boss Belt Scrapers are known through- 
out the industry for Uniformity, Resiliency and Stamina. 


| limber or too stiff. Rejuvenate with a 
new set of Boss Belt Scrapers, and 
watch the improvement in performance. 























ce 


Boss Belt Scraper No. 65 
available in 4” and 5” sizes. 





DO YOU NEED A LITTLE “KNOW HOW’? 


Order a reserve set of Boss Belt Nese] elas ite) 


“RR rR 3 day! Attached to your invoice you will ‘lite me 
Pie ssi T wy SO8SS sheet containing complete instructions for the 


elie) ola iaelollileMmelilemmaelileliitolliile Moh Mmmilele Molt 


best dehairing results. 


THE Cneimnalt wours SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- 
ing an appetizing natural color in various 
mi sausage items, wieners, hams, and other 
processed pork products. 
28 

hd Ask a Clinton salesman! Get his advice 
on the profitable uses of CLINTOSE. 


*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 








For Trolleys -- Hooks, Etc. 
Get Our Prices 








. A 
Packing house supply items furnished by E. G. 
JAMES Company are in service thruout the 
country. When you need replacements be sure 
to get our direct-from-factory prices . .. in 
black, galvanized or stainless, whatever your 
needs may be. 

BACON HANGERS — CAGES — TREES 
MOLDS — SHOVELS — TUBS 


TRUCKS — SMOKE STICKS — ETC. 


E.G. JAMES CO. 


316 S. LA SALLE STREET ¢ CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 








More and more meat packers 
are using Clintose’ because... 


¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 


sl Clinton foods Ine. 


CLINTON, IOWA 
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WIENERS - PRESSED MEATS 
LUNCHEON MEATS 
LIQUID SUGAR PICKLE 
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vaeuaae” CORKBOARD 


@ 30 years’ serving the Packers! 
@ Prompt shipments anywhere! 


@ Your inquiries invited! write! 


LUSE-STEVENSON COMPANY 
873 BLACKHAWK STREET ¢ CHICAGO 14, ILLINOIS 











KETTLES WITH “GUTS”! 


Hamilton Kettles are built to A.S.M.E. 
Specifications ... designed for strength... 
constructed to give you year-in, year-out 
trouble-free service. Hamil- 
ij ton’s double-motion mixing 
is speedy and thorough. 
Polished stainless steel} 
safeguards against product 
contamination .. . assures 


long life. 
@ Send for your 


cppy ct the cow COPPER & BRASS WORKS, INC. 
log. 1105 LINCOLN AVE., HAMILTON 8, OHIO 





Jacket Kettles 
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RECENT PATENTS 





The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 

advice. 














No. 2,522,728, SKINNING MA- 
CHINE, patented September 19, 1950 
by Ray T. Townsend, Des Moines, Iowa, 
assignor to Townsend Engineering Co., 
Des Moines, Iowa, a corporation of 
lowa. 

A skinning blade is positioned to 
form a mouth with a roller which 
mouth is adjustable in size by auto- 
matic adjustment of the angularity of 
the blade so as to accommodate vary- 
ing thicknesses of skin. 

No. 2,523,436, SAUSAGE END 
FILLER, patented September 26, 1950 
by John B. Klaus, Chicago, IIL, as- 


signor of one-half to Leon Tiahnybik, 
Chicago, Il. 

To the end of the sausage is at- 
tached a disposable hollow member. 

No. 2,523,955, RECOVERY OF CYS- 
TINE FROM HAIR, patented Septem- 
ber 26, 1950 by Havard L. Keil, Claren- 
don Hills, Ill, assignor to Armour and 
Company, Chicago, IIl., a corporation 
of Illinois. 

The steps consist of adding sulphuric 
acid and water to hair to bring the 
temperature to about 120 degs. C., heat- 
ing the material slowly to bring the 
temperature to about 130 degs. C. in 
a period of about 1.5 to 4 hours, cool- 
ing the mixture to halt the hydrolysis, 
adjusting the pH to about 7-9.5 to pre- 
cipitate crude cystine, adjusting the 
pH of the precipitate again to 1-2, and 
then adjusting the pH of the filtrate 
to about 5.0 to precipitate cystine. 

No. 2,521,272, REFRIGERATOR 
CAR, patented September 5, 1950 by 
Beverly E. Williams, Chicago, Ill, as- 
signor, by mesne assignments to Swift 
& Company, Chicago, IIl., a corporation 
of Illinois. 

The patent includes a method of re- 
frigerating a car having wall compart- 
ments containing liquid to be frozen 
and adjacent refrigerating sections and 


the method comprises freezing the 
liquid and chilling the sections and the 
lading space by circulating a cold heat 
exchange medium in these _ sections, 
and then stopping the circulation of 


ze 4 
— 














the medium and disconnecting the sec- 
tions from the supply thereof for sub- 
sequent transit of the unit, during 
which the low temperature within the 
unit is maintained by the melting of 
the frozen liquid in the compartments. 

No. 2,521,577, SLICED BACON 
FOLDING AND WRAPPING MA- 
CHINE, patented September 5, 1950 by 
Alfred C. Gannon, Indianapolis, Ind., 
assignor to Kingan & Co., Inc., Indian- 
apolis, Ind., a corporation of New Jer- 
sey. 

This machine will take weighted ba- 
con in overlapping slices disposed upon 
a wrapper and fold the latter to en- 
close the bacon. 

No. 2,521,579, PREPARATION OF 
MEAT PRODUCTS, patented Septem- 
ber 5, 1950 by Ervin W. Hopkins, Hins- 
dale, and Lucian J. Jendryaszek and 
Harold M. Coleman, Chicago, IIL, as- 
signors to Armour and Company, Chi- 


eago, Ill., a corporation of Illinois. 

To improve the interior color of the 
meat, the inventors proceed by com- 
minuting meat while in unfrozen con- 
dition until the particles are about % 
inch in cross section, freezing the com- 
minuted meat to a solid state while the 
meat is in loosely associated condition, 
and then pressing the meat while thus 
solidly frozen and at a temperature 
of about 0 to -20 degs. F. with just 
enough pressure to bind the meat par- 
ticles together. 

No. 2521,101, METHOD OF PRE- 
PARING COLORED CASINGS, pat- 
ented September 5, 1950 by Clifford 
J. B. Thor, Western Springs, and Fran- 
cis W. Tauber and George Edgar Tripp, 
Chicago, IIl., assignors to The Visking 
Corporation, Chicago, IIl. 

A method of producing regenerated 
cellulose sausage casings impregnated 
with a dye adapted to transfer to and 
color the surface of the foodstuff en- 
cased therein comprising passing re- 
generated cellulose tubing in the gel 
state through an aqueous bath contain- 
ing a softener for regenerated cellulose 
and a non-toxic, water-soluble food 
dye, maintaining said bath at a pH of 
7.5 to 9.5 by additions of a volatile am- 
monium compound, and drying the tub- 
ing at a temperature at which ammonia 
is volatilized from the tubing, the con- 
centration of the components of the 
dye bath and the rate of travel and 
the bath travel of the tubing being 
correlated to produce the desired color. 
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For the man who wasn’t there .... 





@ The talks made by outstanding authorities on every subject of 
vital interest — from engineering and construction — through pre- 
packaging and sausage manufacture — these and dozens of other 
informative, interesting articles appear in easy-to-read pages, pro- 
fusely illustrated with action pictures of you and your friends in 
this big 294 page convention issue of THE NATIONAL 


e A few extra copies are available — order some for presentation 
to the men who couldn’t attend this outstanding convention. 


@ Single copies of this outstanding issue are only $1.00 each; 
5 or more copies at 75c each. 


@ Place your order NOW while the supply lasts! 


AN INVESTMENT IN GOOD READING ... 


Convention Issue 
of THE NATIONAL PROVISIONER 


THE NATIONAL PROVISIONER, 407 S. DEARBORN ST., CHICAGO 5, ILL. 


copies at $1.00 per copy 
copies at .75 cents per copy 
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AMAZING NEW 
GUARANTEES 
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AN ALL-PURPOSE BINDER 
FOR ALL YOUR NEEDS... 
COSTS NO MORE THAN 
ORDINARY BINDERS. 


At last ... the binder you can use for all 
your products, from frankfurters and 
bologna to meat loaves and chili! Costs 
no more than old-fashioned binders .. . 
actually saves you money, because no 
other binder is ever needed in combination! 
This sensational, new Staley’s Congeal- 
ing Binder with Lecithin has been de- 
veloped after years of research and test 

ing in leading meat-packing plants across 
the country! 

Comparative tests with ordinary bind- 
ers have proved that Staley’s Congeal- 
ing Binder with Lecithin will improve 
yields as much as 8%! And at the same 
time it gave the product better keeping 
qualities, more palatability, and firmer 
structure. 

One recent packing house comparison 
run with a block of bologna showed an 
amazing figure of less than 4% shrinkage 
loss in smoking and cooking! Yield, in 
comparison with the ordinary binder, 
was increased 7%, on bologna and 8% on 
frankfurters. And the finished product was 
more firm and had a better appearance! 

These are the kind of results that have 
been obtained in plant after plant. Now, 
thoroughly tested and thoroughly proved, 
this new miracle binder is ready for you. 
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with fecithin 


Here is a binder with CONGEALING proper- 
ties never before possible ... that holds all of 
the goodness you put into the finished product 
... that increases yield! Sausages, weiners, 
meat loaves, etc. look better, taste better, are better 
when you use Staley’s Congealing Binder with 
Lecithin! Productsstay fresher longer to lengthen 
shelf life! All the natural meat flavors are sealed 
in to boost flavor appeal! Up goes tenderness, 
appearance, and palatability! 

Your present formula stays just as it is. . . no 
changes necessary! Yet you gt ADDED YIELD 
because this new binder congeals in the mois- 
ture of the meats used! Staley’s Congealing 
Binder has extra-high protein content... is 
extra-rich in nutrition! You’ll be amazed how it 
improves quality and speeds up the demand for 
your products! 
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Lecithin GIVES POSITIVE FAT CONTROL 
AT ALL TIMES! 


Here’s another BIG plus in Staley’s Congealing 
Binder. Lecithin—a pure vegetable product— 
disperses oils evenly; holds fat in during process- 
ing and storage! Improves appearance! Helps 
prevent drying out! Retards oxidation and ran- 
cidity! It guarantees that your products will be 
better and keep better in stores and butcher 
shops and in the consumers’ refrigerators. 


A. E. STALEY Mfg. Co. 
Decatur, Illinois 
Distributors in Principal Cities 


KIND OF BINDER 
INCREASED YIELD 


Staleys CONGEALING BINDER 








- 
| A. E. Staley Mfg. Co. 
| Decatur, Illinois, Dept. PCB-10 


Gentlemen: 


increases yield, without increasing costs. 


Name. 


Give us all the facts about your new all-purpose Con- 
gealing Binder with Lecithin that improves quality, 





Company 





Address 





City State 
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Meat Plant Triples Output 


(Continued from page 13.) 


hogs for sausage and scrapple manufac- 
ture. Owning the ice house, sausage 
making was a natural venture for Rob- 
erts. The business expanded until two 
trucks were in use to serve the local and 
Philadelphia markets. 

By 1919 the market for the firm’s 
products had outgrown the capacity of 
the old plant plus additions. In order 
to locate where additional livestock 
could be secured, and to take advantage 
of the distribution possibilities in the 
expansion of the hard-surfaced road 
system which was then going on, a new 
plant was constructed at Kimberton, 
Pa., situated on a main state road and 
adjacent to a railroad. The latest sau- 
sage making equipment was installed 
at that time. 

Sales expanded to $207,000 in 1920 
and the number of employes increased 
from seven to 16. After locating at 
Kimberton, the plant acquired state 
inspection, although it remained pri- 
marily a winter business of slaughter- 
ing and fresh sausage and scrapple 
manufacture. Sales had expanded to 
$695,080 by 1930. In 1936 the senior 
Roberts was joined by his son, Paul, 
and at this time it was decided to carry 
on sausage manufacturing operations 
throughout the year. By 1940 gross 
sales had risen to $1,016,000 and in 
1949 amounted to around $4,000,000. 

In 1946 it was decided to build the 
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a ends and rear, made of either heavy gauge galvanized 
or polished stainless steel sheets. 
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TRIMMING 
TABLES 


KOCH << 


STUFFING} 


TABLES 









No. 2270— 6-ft. 
No. 227i— 8-ft. 
No. 2272—10-ft. 
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INEDIBLE CHARGING 
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Galvanized Top & Guards 


No. 1160— 6-ft. long, $115 
No, 1180— 8-ft. long, 
No. 1190—10-ft. long, 


Galvanized Top 
(Nominal length) 


KOCH BUILDS ALL SORTS OF SPECIAL 
TABLES. LET US SUBMIT DRAWINGS 
& QUOTE ON YOUR REQUIREMENTS. 


new killing department. Working to- 
gether, the firm’s consulting architect, 
George Yundt of Allentown; A. O. 
Lundell of The Allbright-Nell Co. and 
Dr. C. E. Mootz of the Philadelphia of- 
fice of the Meat Inspection Division, 
worked out a modern hog and cattle 
dressing (one bed) layout suitable for 
operation under federal inspection. 
When hogs arrive at the new killing 


plant they are unloaded at the stock 
ear level holding pens, weighed and 
driven either to the holding pens or 
shackling pen. 

A 28-ft. hoist moves the hog from the 
shackling pen to the sticker. The hog 
is stuck while moving by the sticker on 
a horizontal extension of the hoist. 
Blood from the area drains into a blow 

(Continued on page. 29.) 


ALL-METAL WORK TABLES 


Special-purpose tables for the meat industry. Beau- 
tifully fabricated. Prompt shipment on stock sizes. 


Sheet metal working surface and splash guards at 











Sectional maple cutting board at front, full length, 
12-in. wide and I'/2-in. thick. Heavy, welded, angle 


iron frame, finished in gray enamel. 


Stainless Top & Guards 
No. 2160— 6-ft. long, $172 
135 No. 2180— 8-ft. long, 200 
160 No. 2190—10-ft. long, 240 














Working surface 34-in. above floor. Legs have ad 
justable levelers. Width from front to back 42-in., 
including the 12-in. maple board. 


Tops made of either heavy galvanized or polished 
stainless steel sheets. Tapered apron to fit against 
stuffer. Top slopes toward drain outlet in center, near 
stuffer end. Heavy, welded, angle iron frame, finished 


in machinery gray. 


Top is 35-in. above floor, with flange |-in. high. Legs 


Stainless Steel Top 
(Nominal length) 


$100 No. 3270— bt $150 
116 No. 327I— 8-ft. ; 
145 No. 3273—10-ft. 228 alll sizes. 


(Add 18-in. to nominal length to cover stuffer extension) 


have adjustable levelers. Width 46-in. The apron, or 


tapered extension at stuffer end, is 18-in. long on 


KOCH == 


20th & McGEE ST. 


KANSAS CITY 8, MO. 
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GENERATOR SAFETY 
CONTROLS A new elec- 
tronic safety control for 
gas burners and an air in- 
terlock safety device to au- 
tomatically control the flow 
of gas are among new 
features announced’ with 
the 1951 Clayton package 
steam generators. The new 





electronic control furnishes 
electric ignition, proves the 
flame pilot, energizes the 
solenoid coil to pass gas to 
the burner and stops igni- 
tion spark after burner is 


ignited. If there is an in- 
terruption or malfunction 
of any component during 
the sequence, the control 
automatically returns to the 
first step—electric ignition. 
Safety shutdown occurs on 
either ignition failure or 
loss of flame. The air inter- 
lock is a supplementary 
control on the main gas 
valve to prevent the flow of 
gas during an off cycle, or 
in the event of blower or 
motor failure. The interlock 
will not allow the main gas 
valve to open if there is an 
excess of gas pressure. 
These generators are of- 
fered in 10 to 100 h.p. sizes. 
They are made by the Clay- 
ton Manufacturing Co., El 
Monte, Calif. 


* 7 * 
SMALL CAPACITY WA- 
TER SOFTENER — A zeo- 
lite water softener for use 
where requirements may be 
under 100 gals. per min. 
has been announced by 
Cochrane Corp., Philadel- 
phia. Designed for low ini- 
tial cost, simplicity of op- 
eration and for low cost of 
chemicals used, this softener 
is supplied in two groups 
and in single and double 
units: Group 1 comes in 12-, 
18-, 24- and 30-in. tank 
diameters and group II in 
36-, 42- and 48-in. tank 
diameters. The single con- 
trol valve on the softener 


greatly simplifies operation, 
requiring little if any tech- 
nical knowledge of the 
mechanism by the operator. 


*> * * 


EXPANDED METAL 
FLOOR TRUCKS —A new 
line of expanded metal floor 
trucks is now being offered 
by the Industrial Engineer- 
ing & Mfg. Co., Brimfield, 
Ind., makers of Universal 
industrial conveyors. The 
line includes two sizes iden- 
tified as Model 4-A and 
Model 4-B. Both are of the 
same basic construction: 
rigid angle iron frame to 
which is welded the expand- 





ed metal bottom and sides; 
four ball-bearing 4-in. fiber 
casters centered front, rear 
and sides. The front and 
rear casters are swivel 
type. Model 4-B, pictured 
here, is 60 in. long, 30 in. 
wide and 30 in. high. It has 
a 22x57-in. hinged drop 
door on one side held in 
closed position by positive 
safety latches. This model 
provides one-third greater 
capacity than Model 4-A. 


. * * 


SEMI- AUTOMATIC BAG 
CLOSER — A new portable 
closing machine that will 
close paper bags, from 5 to 
25 lbs., at speeds up to 1,200 
per hour has been an- 
nounced by the D & H Ma- 
chine Works, Minneapolis. 
The closing mechanism is 
mounted rigidly and the 
table is adjustable to the 
height of the sack. The 
filled sack is placed on the 
table and moved into the 
closing head which gathers 
the sack neck, crimps and 
compresses it tightly and 
fastens it with a galvanized 
steel wire ring. The unit is 
mounted on casters so it 
may be moved easily from 
one station to another. 
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PNEUMATIC CONVEYOR 
FOR BULK MATERIALS 
—A new pipe line conveyor 
called Turbo-Drive for 
batch moving of pulverized 
materials has been an- 
nounced by Crane Co., Chi- 
cago. The system is con- 
trolled by a single operator. 
Dispatch to more than one 
location is made possible 
through a transfer switch. 
The conveyor is available in 





three sizes: 7-, 15- and 30- 
cu. ft. capacities. Air pres- 
sure required depends upon 
the material, size of the 
batch and distance to be 
moved. A ton or more of 
material can be moved in a 
few minutes through the 
sanitary steel piping. 

* * » 
TRUCK DESIGNED FOR 
MOVING DRUMS — Built 
of steel to take loads up 
to 1,000 lbs., new drum 
handling truck weighs only 
40 lbs. It can handle fibre or 
steel drums, or any con- 
tainer with a bead rim or 
chime. The drum is held 
and carried by two jaws 
which close on the upper 
rim. The jaws close and 
open automatically on the 
rim without damage to 
either drum or head, ef- 
fecting pick up or release. 
Wheels come with either 
rubber tires or cushion 
tires. The narrow wheel 
base allows the truck to en- 
ter small openings. The 
jaws are adjustable any- 
where on the mainpost, al- 
lowing containers from 7 to 
44 in. high to be transport- 
ed. Drums can be placed 
in or removed from the 
center of a line without 
moving adjacent drums. 
Marvel Industries, Skokie, 
lil., is the manufacturer. 


NEW BARREL AND 
DRUM COVERS Barrel 
and drum covers that are 
made of tough neoprene- 
impregnated paper have 
been introduced by Chase 
Bag Co., Chicago. The cov- 
er works like a housewife’s 
refrigerator bow! cover. . It 
has a round top, the diam- 
eter size of the barrel, to 
which is stitched a short 
skirt hemmed with an elas- 
tie band around the bottom 
edge. The elastic holds the 
cover firmly in place. At 
present, these paper covers 
are made in only one style 

-to fit a standard 55-gal. 
drum. They are single ply, 
2 ft. in diameter with 4-in. 
skirts. The neoprene which 
is combined in the paper it- 





self adds greatly to the 
product’s wet strength and 
imparts resistance to sun- 
light, oils and chemicals. 


* * * 


SPEED-REDUCING GEAR 
DRIVES — The Link-Belt 
Company, Chicago has an- 
nounced development of a 
new packaged power unit 
called the Motogear for op- 
erations which require 
speeds lower than that at 
which electric motors oper- 
ate efficiently. It consists 
of a compact, enclosed heli- 
cal gear drive with separate 
standard motor, flexibly 
coupled and mounted on one 
welded steel base plate. A 
movable plate between feet 
and welded base plate pro- 
vides for convenient adjust- 
ment should shaft realign- 
ment be necessary for any 
reason. The Motogears are 
built in a variety of sizes, in 
double or triple reductions, 
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and in a wide range of ra- 
ties and horse powers. In- 
put and output shafts are 
concentrically in line. The 
helical gear drive used on 
Motogears is like that em- 
ployed in the corresponding 
Link-Belt Gearmotor but on 
the Motogear the motor is 
coupled to the input shaft 
and mounted on a base plate 
instead of being integrally 
secured to the side of the 
drive. These drives are 
available in 1 to 75 h.p. 
” * * 


PORTABLE TRUCK 


LOADING CONVEYOR-—-A 
low cost channel frame con- 
veyor capable of handling 





bags, boxes, cartons, etc., 
from ground level to con- 
venient height above truck 
body has been introduced 
by George Haiss Mfg. Co., 
New York, N. Y., a division 
of Pettibone Mulliken Corp. 
Caster wheel or pneumatic 
tired mounting permits 
ready portability of this 
electrically powered unit. 
” * * 
PRODUCE ODOR-FREE 
ENAMEL—The originators 
of Dampcoat enamel, used 
for many years in food 
plants where damp surfaces 
prevail, have developed a 
new formula which makes 
this well-known covering 
odorless. Supplied in a high- 
gloss white, the enamel goes 
over damp or dry surfaces, 





















painted or unpainted, and is 
safe to use on fresh plaster 
walls with its undercoater. 
Ink, pencil marks, wax cray- 
on and many other stains 
wash right off. This odor- 
less enamel is resistant to 
gasoline, carbon tetrachlor- 
ide and to lime in plaster. 
It has none of the smells 
frequently associated with 
paint, such as ammonia, 
turpentine, varnish or kero- 
sene, gasoline or alcohol. It 
contains no masking per- 
fume and is produced by 
the Wilbur & Williams Co., 
Boston. 

* * * 
CENTRIFUGAL PUMP 
LINE— Ingersoll-Rand Co., 
Phillipsburg, N. J., has an- 
nounced a new line of cra- 
dle-mounted centrifugal 
pumps. Incorporated in the 
line are all the Ingersoll 
features, such as deep 
water-cooled stuffing box, 
smothering gland, ring oil 
lubricated ball bearings, 
heavy cradle shafts and 
bearings, sturdy channel 
steel base plates and all 
metal couplings. The im- 
peller is of the latest hy- 
draulic design, mechanically 
and hydraulically balanced. 
An extra deep stuffing box 
accommodates five or more 
packing rings and, due to 
the side-opening cradle, it 
is easily accessible. These 
pumps are built in five dif- 
ferent sizes, single and two 
stage. Sizes range from % 
in. to 5 in. discharge with 
capacities up to 1,600 gpm 
and heads up to 2650 ft. 
Normal horsepower range 
is from % to 75. The pumps 
may be driven by direct 
electric motor, electric mo- 
tor and V-belt, turbine 
through reduction gears, di- 
rect turbine, V-belt gaso- 
line engine or direct gas 
engine. 





NEW TRADE LITERATURE 


Walk-in Coolers (NL 46): How a material called Armor- 
ply, plywood with metal bonded to it, is used for erecting 
pre-fabricated coolers ranging in size from one to 50 car 
capacity is told in a 4-page brochure. By arranging com- 
binations of a few standard size Armorply panels, coolers 
or freezer rooms can be made to fit virtually any speci- 
fication and floor plan.—Freezer Box Division, Annapolis 
Yacht Yard, Inc. 

Sludge Control (NL 47): The complete explanation of the 
telescoping sludge control valve, with illustrations of a 
typical installation, data on cost reduction and operating 
features is offered in a new technical supplement.—Amer 
ican Well Works. 

Industrial Pumps (NIL 49): Three-color booklet intro- 
duces new line of close-coupled centrifugal pumps, both 
engine powered and electric motor driven. Included are 
comprehensive selection tables and friction tables. Pump 
and motor dimensions are given for each model—The Gor- 
man-Rupp Co. 

Small Plant Water Softener (NL 50): A new bulletin 
on an industrial water softener illustrates and describes a 
water softening apparatus for small plants, where rela- 
tively small quantities of water are needed. Drawings, 
dimensions and capacities are shown.—Cochrane Corpora- 
tion. 

Truck Body Construction (NL 51): The technique by 
which steel or aluminum bodies can be tailored to the meat 
packer’s individual needs from die-formed standardized 
structural components is told in a new 4-page bulletin, com- 
plete with illustrations.—Lindsay Structure, Inc. 

Reducing Machinery Vibration (NL 52): The application 
and installation of Vibropads, 12-in. sq. rubber pads, com- 
plete with tubes and snubbers, for lessening vibration on 
machinery is detailed in 4-page, 2-color bulletin 7290. Up 
to 75 per cent of vibration can reportedly be eliminated 
with these pads.—The B. F. Goodrich Co. 

Materials Handling Equipment (NL 53): A condensed 
catalog contains basic specifications of an entire line of 
materials handling equipment, including fork-lift trucks, 
both gas or electric powered, with solid or pneumatic tires. 
Strikingly illustrated, the 8-page catalog offers specifica- 
tions on capacity, turning radius, load center, minimum 
intersection aisle, truck dimensions, fork length, fork lift 
heights, service weight, etc. — Industrial Truck Division, 
Clark Equipment Co. 


Use this coupon in writing for New Trade Literature. Address 
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hole size, $28.00 each. 


Plates for Any Size Grinder Can Be Furnished. | 


GRINDER PLATES | 

Reversible—85" dia. for #66 grinder. 
No. 9512-EX—!/," hole size, $27.80 each. | 
No. 9512-HX—!/," hole size, $19.70 each. | 


NON-reversible—"seelback” plates. Drop | each. 
forge standard steel of solid one piece 
construction—No. 9512-66BX — '/g" hole 
size—$36.50 each. No. 9512-66EX—/4" | 


FOUNTAIN SPONGE 

| For easier wash downs and faster sanitation. 
| Sponge rubber wash pad attaches to pistol 
| grip water nozzle—automatic shut-off on trig- 
ger type valve. Furnished with high velocity 
reversible cap. No. 15532X—complete $3.75 


SHROUD PINS 

No. 15175X—11 ga. 2%" length under eye— 
hot dipped tin, $16.00 per 1000. 

No. 15176X—9 ga. 3!/2" length under eye— 
hot dipped tin—$18.00 per 1000. 

No. 15175-1X—11 ga. 4!/2" overall length 18 8 

stainless steel—$.065 each. 


Available from stock. All prices F.0.B. Chicago. Order by catalog number only. 


Your Globe catalog contains hundreds of bargains. 


DIVISION OF 


Y 
The GLOBE TOOL and SUPPLY Co. "HE cto8E company 


4000 $0-PRINCETON , CHICAGO 9 
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Meat Plant Triples Output 
(Continued from page 26.) 


tank. The hog is moved through the 
bleeding area for the correct time by 
conveyor and goes onto a slide off rail 
for delivery to the dropper’s station. 
The carcass is impelled through the 
scalding tub by means of a pusher for 
seven minutes. No poling is necessary 
and there is no danger of losing sinkers 
since the pusher bar rides the bottom 
of the tub. Water temperature is main- 
tained at 138 degs. F. A conveyor 
moves the scalded hogs from the tub to 
the dehairing machine which is set at 
a 90-deg. angle to the scalding vat. 
Paul Roberts states that the new de- 
hairing machine can be adjusted to take 
care of the toughest cleaning job by 
elevating the door at the discharge end. 
This slows the rate of discharge but 
does not result in a stuck hog. From the 
conveyor gambreling table the hog rides 
a sloped rail to the singeing station. 
The hog is hand singed, with special 
emphasis being placed on the snout, 
shoulder and ham sections. After singe- 
ing the hog is picked up by the finger 
conveyor which takes the carcass by the 
shavers: one for the hind foot and ham, 
one for the side, one for the shoulder 
and two who work the front feet and 
head. After being shaved the carcass 
is conveyed through a spray washer to 
remove any loose material remaining. | 
The hog continues forward into the | 





eviscerating section, which is separated 

by a tile wall from the units described | 
above. Heat and vapor are localized, | 
as is the job of exhausting them. The | 
head is dropped, the hog is. opened and 
the head is removed. At this point the | 
carcass is parallel with the synchro- | 
nized viscera inspection table. The bal- 
ance of the dressing operations are per- 
formed as the carcass moves along with 
its viscera and head past the MID in- 
spectors. Condemned viscera’ are 
dumped by the pan section of the con- 
veyor into a chute which carries the 
material to the hasher and washer. 

The passed viscera are separated and 
chuted to sections where the material 
is worked up within the overall area of 
the dressing floor. Heads. move to the 
left to a workup table, the stomachs to 
the center for opening, washing and 
scalding, and the guts proper go to the 
right where the fat is removed and the 
casings, with the exception of the black 
gut, are pulled and stripped. The black 
gut is chuted to the hasher and washer. 

The dressed hog travels by the leaf 
lard puller and scraper, past the hot 
weight scale and into the hog carcass 
chill cooler. 

The killing floor walls are tile and 
the floor is made of vitrified brick. 
Lighting and ventilation are provided 
by sash type windows and a skylight. 
In constructing the new hog killing unit 
the plant has also planned for expansion 
in beef dressing by providing the spac2 
for a knocking pen, bleeding area, hide 
chute and cellar. 

Equipment and engineering credit: 





The Allbright-Nell Co., Chicago. 
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GIVE YOUR CUSTOMERS 


SAUSAGE 


PORK 


“The Man You Knew” 


AS THEY LIKE IT! 





Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “sell” in 
your pork sausage. Mayer's Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case. . . and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 





The Founder of 
H. J. Mayer & Sons Co., Inc. MAYER’S Special 























Pork Sausage Seasonings Sweneth sane i 2 

NEW WONDER (Regular type) v Vv v 

FIT THE NEW WONDER (So-Smooth type)}  v Vv v Vv 

FORMULA WONDER (Regular type) Vv Vv v Vv 

femme deitl 3 

CUSTOMERS WONDER (So-Smooth type) Vv ¥ v vo 

SPECIAL (Regular type) Vv v Vv 
SPECIAL (So-Smooth type) v v Vv 
OSS (Completely soluble) v Ye Vv v 
































H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, lilinois + Plant: 6819-27 S. Ashloend Ave 


IN CANADA, H J. MAYER & SONS CO. (CANADA) LIMITED, WIND R 












OF MEAT... TESTS BY 
LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L< CHAMP! 


resr sown TRIOMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist . . . locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 
TO CLEAN! *NAMES ON REQUEST. 
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SER, cunnrea TRIUMPH PLATES! 
P55 5052575 C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 

o,%%° + %,°,°,° GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
ere" #4%6% Available in either one-piece forging or 
oes" 9 %% 4% with the famous C-D reversible bushing, 
#,%,% ote? * | as you prefer. Made to fit all makes and 
oeoeeees oe j sizes of grinders. The most economical 
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plates money can buy. 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 
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EAT production under federal in- 

spection during the week ended 
October 14 totaled 304,000,000 Ibs., the 
United States Department of Agricul- 
ture estimated this week. A small drop 
in slaughter of all species except sheep 
brought total production down 7 per 
cent from the 326,000,000 lbs. reported 
for the preceding week and 1 per cent 


Inspected Meat Output Slumps 12% 
After Increasing for Six Weeks 


Calf slaughter was 112,000 head, com- 
pared with 123,000 reported for the pre- 
ceding week and 133,000 recorded for 
the corresponding week last year. Out- 
put of inspected veal in the three weeks 
under comparison was 15,200,000, 16,- 
700,000 and 17,900,000 lbs., respec- 
tively. 

Hog slaughter of 1,034,000 head was 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION: 
Week ended October 14, 1950, with — 

Lamband Total 

Veal sesh id) .. pest 

Mumber Prod. Number Prod. Prod. 

Week Ended 1,000 = mil. Ib. 1,000 mil. lb. 1,000 mil, lb. 000 mail. 1b. mil. lb. 

Oct. 14, 1950 ..... 266 139.1 112 15.2 1,034 138.6 260 11.2 304.1 

Gee. Fo Beee cece 275 143.8 123 16.7 1,180 154.6 246 10.6 325.7 

Oct. 15, 1949 ..... 280 142.1 133 17.9 1,066 135.2 286 12.6 307.8 

AVERAGE WEIGHTS (LBS.) 

LARD PROD. 

ew & Per Total 

Cattle Hogs 100 mil. 

Week Ended Live Dressed Live ‘on Live Dressed Live Dressed lbs. Ibs. 

Oct. 14, 1950 .... 968 523 250 136 231 134 93 43 13.0 31.0 

Oct. 7, 1950 .... 968 523 248 136 228 131 93 43 13.6 36.6 

Oct, 15, 1049 .... 960 508 244 135 226 127 93 44 14.4 34.8 

11950 production is based on the estimated number slaughtered for the current week and 
average weights of the preceding week. 





Sheep and lamb slaughter was 260,- 
000 head, compared with 246,000 head 
in the preceding week and 286,000 in 
the corresponding week last year. Pro- 
duction of lamb and mutton in the three 
weeks amounted to 11,200,000, 10,600,- 
000, and 12,600,000 lbs., respectively. 





AMI PROVISION STOCKS 

















below the 308,000,000 lbs. reported for 
the corresponding week last year. 
Cattle slaughter, totaling 266,000 
head, was 3 per cent below 275,000 re- 
ported a week ago and was 5 per cent 
less than the 280,000 kill of the same 
week in 1949. Beef production was esti- 
mated at 139,000,000 lbs., compared 
with 144,000,000 lbs. for the preceding 
week and 142,000,000 in the 1949 week. 


12 per cent below 1,180,000 for the pre- 
ceding week and 3 per cent below the 
1,066,000 kill of the week a year ago. 
Production of pork was 139,000,000 Ibs., 
compared with 155,000,000 for the pre- 
vious week and 135,000,000 in the same 
period last year. Lard production was 
estimated at 31,000,000 lbs., compared 
with 36,600,000 lbs. a week earlier, and 
34,800,000 lbs. in the week last year. 








LIGHT HOGS REGAIN PLUS MARGIN; OTHERS IMPROVED 


(Chicago costs and credits, 
The improved returns for pork prod- 
ucts exceeded the increased costs of 
hogs, resulting in better margins for all 
weights. Light hogs improved 45c to 
recapture the plus margin lost last 
week. Medium hogs improved 58 points 
while heavy hogs cut 6c better. 











first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 























—— 180-220 lbs.—— ——220-240 lbs. —— ——240-270 lbs.—— 
Value Value Value 
Pet. Price = per a Pet. Price per percwt. Pct. Price per per cwt. 
live per wt. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yiela wt. Ib. alive yield wt. = lb. alive yield 
Skinned hams ..... 12.5 41.2 $5.15 $ 7.46 12.5 40.7 $5.09 §$ 7.20 12.9 42.9 $5.53 §$ 7.78 
Piemhes  sacccccssce 5.6 30.6 1.71 2.48 5.4 30.5 1.65 2.35 5.3 80.2 1.60 2.23 
Boston butts ...... 4.2 38.5 1.62 2.35 4.1 37.8 1.55 2.19 4.1 36.3 1.49 2.07 
Loins (blade in) . “104 49.1 4.96 7.17 9.8 49.1 4.81 6.82 9.7 42.2 4.09 5.65 
Lean cuts ......... . $13.44 $19.46 coe cee $13.10 $18.56 tes eos $12.71 $17.78 
Bellies, 8S. P. ..... 11.0 28.3 8.11 4.50 9.5 28.1 2.67 3.79 3.9 28.0 1.09 1.54 
Bellies, D. 8S. ........ ° eee vee 2.1 25.8 D4 17 8.5 25.8 2.19 3.10 
Fat Me stevesea o¢9 eae one s2@ 3.2 10.3 .B3 46 4.5 12.3 55 .79 
Plates and jowls 2 34 15.4 44 .65 3.0 15.4 46 .65 3.4 15.4 .52 74 
os leaf .2 11.3 25 .36 2.2 11.2 .25 35 2.2 11.2 -25 36 
. 8. lard, rend. wt. 13:7 12.1 1.66 2.41 12.2 12.1 1.47 2.09 10.1 12.1 1.22 1.76 
Fat cuts & lard.... ... $5.46 $ 7.92 -- $5.72 $ 8.11 - .. $5.82 §$ 8.29 
Spareribe ......... 1.6 34.3 54 .79 1.6 28.5 46 66 1.6 19.5 .30 43 
Regular trimmings 3.2 25.6 82 1.20 2.9 25.6 74 1.08 2.8 25.6 71 1.05 
Feet, tails, etc. ... 2.0 9.0 18 .26 2.0 9.0 18 25 20 9.0 18 25 
Offal & miscl. .... ... ae 1.00 1.45 Pre 1.00 1.42 on 1.00 1.43 
Total yield & value 69.0 $21.44 $31.08 70.5 21.20 $30.08 71.0 - $20.72 $29.18 
Per Per Per 
cwt. ewt. ewt 
alive alive alive 
EGE OE DOD. actcnceccccesss $20.09 $20.36 $20.40 
Condemnation loss ......... 10 =Perewt. 10 Per cwt. 10 = =Per ewt. 
Handling and overhead ..... 1.03 fin. .80 fin. 81 fin. 
- oe yield -—-- yield —- vivid 
TOTAL COST PER CWT... .$21.22 $30.75 $21.36 $30.30 $21.31 $30.01 
PINES WHREIEED accccccesocs 21.44 31.08 21.20 30.08 20.72 29.18 
Cutting margin ........... +$.22 +$.33 —$.16 —$ .22 —$.59 —$.83 
Margin last week ........ — .23 — .34 — .7 — 1.05 — .65 — 91 
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The out-of-storage movement of 
pork held by packers reporting to the 
American Meat Institute dropped to 
4,100,000 lbs. during the two-week pe- 
riod ended October 14, 1950. This de- 
cline in holdings compared with 16,000,- 
000 lbs. of pork used from inventories 
during the previous two weeks. October 
14 stocks of 172,200,000 lbs. were 20,- 
000,000 lbs. larger than holdings a year 
earlier, but 91,900,000 lbs. under the 
1939-41 average for the date. 

Although lard and rendered pork fat 
holdings were increased by 1,600,000 
Ibs. during the last half of September, 
packers covered by the latest survey 
moved this amount and more from their 
cold storage stocks. October 14th lard 
and pork fat stocks totaled 55,400,000 
lbs., which was 5,600,000 Ibs. under 
those reported two weeks earlier, 6,- 
000,00 lbs. larger than a year earlier 
and 38,600,000 lbs. below the three-year 
average. 

Provision stocks as of October 14, 
1950, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting 
are not always the same from period 
to period (although comparisons are 
always made between identical groups), 
the table shows October 14 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 


Oct. 14 stocks as 
Percentages of 
Inventories on 

Sept. Oct 


; 30, 15. 1939-41 
BELLIES 1950 1949 ay. 
ee OS ere 78 141 as 
Cured, 8. P. and D. ©. ..... ° 99 93 
Frozen-for-cure, D. 8. ...... 57 - ee 
Frozen-for-cure, 8. P. & D. C..148 224 43 
SO BED cccvccccscsce 97 111 74 
HAMS 
Cured, 8. P. regular ....... 115 136 9 
Cured, 8S. P. skinned ....... 105 113 69 
Frozen-for-cure, regular .... .. 100 8 
Frozen-for-cure, skinned .... 98 125 58 
OO 105 116 51 
PICNICS 
DMs wrecvcezessnsan 95 108 59 
Frozen-for-cure ..........s0+: 73 70 70 
SE SD 00065 ckceeew 96 61 


89 
FAT BACKS, D. 8. CURED... 93 155 41 
OTHER CURED & FROZEN 


CO, TAD, cocescaceccces 105 121 
= eeereqneese= 107 91 60 
Frozen-for-cure, D. 8. ...... 120 88 ee 
Frozen-for-cure, 8. P. ...... 96 96 54 
BOA GBS 2 ncccccccscccs 105 90 54 
BARRELED PORK .......... 100 133 20 


TOT. D. §8. CURED ITEMS.. 84 142 oe 
TOT. FROZ. FOR D. ‘ CURE. 74 81 ale 
TOT. 8. P. & D. a CURED. .102 103 71 


TOT. 8S. P. & D, ©. FROZEN. 100 132 46 
TOTAL CURED AND FROZEN 
FOR-OURB ......ceceecscees 111 61 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs erscecccceccecose OF 204 144 
BE EE vcice cto vencecacccs 88 105 120 
To Vi ii ieee a nnn.d 39-8 0% 137 =130 
TOT. ALL PORK MEATS 113 65 
RENDERED PORK FAT . 100 ; 
ED cesccccrecscccecccrccces 143 57 





*Small percentage change. 
tIncluded with lard. 
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Meat Stocks Down 60,000,000 Ibs. in 
September; Lard Also Declines 


EAT held in cold storage in the 
United States on September 30 
totaled 406,000,000 lbs., according to 
the U. S. Department of Agriculture. 
This amount was 60,000,000 lbs. less 
than holdings a month earlier, due 
mainly to the out-of-storage movement 
of pork, but was 44,000,000 Ibs. larger 
than stocks on September 30, 1949. 
The average meat holdings for this 
time were 373,000,000 lbs. 
The seasonal decline in pork stocks 
totaled 64,133,000 lbs. during Septem- 


veal and sausage products moved into 
storage during September while edible 
offal and canned meats were used from 
inventories. The net change in hold- 
ings of these items was a decrease of 
1,567,000 lbs., due largely to the 3,- 
319,000-lb. decline in canned meats. 
The September 1949 change for these 
items was a decrease of 9,000,000 lIbs., 
and the average September change was 
a decrease of 15,000,000 lbs. 

Lard stocks declined 17,000,000 lbs. 
during September, totaling 56,174,000 








U. S. COLD STORAGE STOCKS ON SEPTEMBER 30 
Oct. 1 
Sept. 30* Oct. 1 Aug. 31 S-yr. av. 
1950 1949 1950 1045-40 
pounds pounds pounds pounds 

Beef, S8OROM .ncccccccccccccevcccccccece 68,498,000 55,776,000 90,767 ,000 
Beef, in cure, cured & smoked ........ 9,859,000 7,300,000 8,233,000 

WORE BOGE cccccceccccccevsuvecescesse 78,357 ,000 63,076,000 99,000,000 
PGK, TEGO. ccccccvccccsccccsescocecesse 80,072,000 56,092,000 71, 138,000 
Pork, dry salt in cure, cured . 31,386,000 23,900,000 45,616,000 2,321,000 
Pork, #ll other in cure, cured & smoked. ‘1s 27,997 ,000 124,686,000 137,838,000 os” 810, 000 

Total pork . SontWeveuebensecovnes's 239,455,000 204 678,000 303,588,000 Dag 
Lamb amd meBttem ..nncccccccccccccceces 6,122,000 7,268,000 5,998,000 
VEE co ccnenesevncsvadencicceceanseoyenss 7,894,000 8,399,000 7,014,000 
All edible offal, froze on and cured? . 88,981,000 51,245,000 39,744,000 
Canned meats and meat products ........ 23,150,000 16,612,000 26,469,000 
Sausage room product® ..........6eee00% 12,056,000 10,762,000 10,545,000 ¥ 
BMP cc cccccccccsccsccvessccbvencecooses @ 56,174,000 46,879,000 73,174,000 69, 595, 000 
Rendered pork fat® .... .. 2,418,090 1,889,000 2,322,000 396,000 

NOTE: These holdings ine lude ‘stoc ks in both cokd storage warehouses and meat pac kinghouse 
plants. ‘breliminary ngures. *lfrimmings formerly included with offal now included with ap 
propriate type of meat. *Not included in above figures are the following government-held stocks 
in cold storage outside of processers’ hands ss of September 30: Lard and rendered pork fat, 
488,000 Ibs. August 31 government-held lard and rendered perk fst holdings were revised to 
165,000 Ibs. 














ber, which was less than both the Sep- 
tember 1949 decrease of 79,000,000 Ibs. 
and the average September decrease of 
83,000,000 Ibs. The 239,455,000 lbs. of 
pork held at the end of September was 
34,777,000 lbs. more than a year earlier 
and 50,186,000 lbs. higher than the five- 
year average for the date. 

Beef holdings were increased by 5,- 
452,000 lbs. during September while the 
September 1949 change was a decrease 
of 2,000,000 lbs., and the average Sep- 
tember change was a decrease of 15,- 
000,000 Ibs. This increase placed cur- 
rent stocks 15,281,000 lbs. above hold- 
ings a year earlier, but the average 
amount of beef held on October 1 dur- 
ing 1945-49 was 20,643,000 lbs. larger 
than present inventories. 

Among meat items other than pork 
and beef in storage, lamb and mutton, 





Ibs. at the end of the month. The Sep- 
tember 1949 change was a 20,000,000-lb. 
decrease while the average September 
decrease was 24,000,000 lbs. Current 
lard holdings were 9,295,000 lbs. above 
September 30, 1949 stocks but 13,421,- 
000 lbs. below the five-year average. 
Rendered pork fat stocks were 96,000 
Ibs. larger at the end of September 
than on August 31, and were also larg- 


er than inventories reported for both | 


a year earlier and the 1945-49 average. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from 

Chicago, week ended October 14: 
Week Previous om, — 


Oct.14 week 
Cured meats, 


pounds . -20,423,000 17,631,000 21,829,000 | 
Fresh meats, 

pounds “ . -21,751,000 22,099,000 29,417,000 
Lard, pounds ... 8,278,000 4,355,000 5,014,000 








DIRE Loaf Mold 
Capacity 6 Ibs. 





Office and Factory, Port Chester, N.Y. 


STAINLESS | 
STEEL | 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


Ask for Booklet 
“The Modern Method" 


HAM BOILER CORPORATION 


e Chicago Office, 332 S. Michigan Ave., 4 


HAMS 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
BACON ~- LARD - DELICATESSEN 





CHICAGO PROVISION STOCKS 


Lard was again used from storage 
stocks at Chicago during the first half 
of October. The decline for the two 
weeks totaled 4,234,476 lbs., reducing 


October 14 holdings to 27,248,670 Ibs. 
Oct.14, Sept. 30, Oct. 15, 
"50. lbs. "DO. Ibs. "49, Ibs 
r. 8S. lard (a)...2,782,834 . 5,859,276 
P. 8S. lard (b)..17,661,593 24,382,234 14,508,264 
Dry rendered 
lard (a) ..... 33,768 se 21,958 
Dry rendered 
lard (b) ..... 2,986, eno 3,848,571 120,000 
Other lard ..... 3,784.47 3,252,341 2,598,765 
TOTAL LARD. “oF 248, $70 31,483,146 22,698,263 
D. 8. cl. bellies 
(contract) .. 12,700 43,200 69,800 
D. 8. cl. bellies 
(other) 2,976,564 3,989,600 1,181,748 
TOTAL D Ss CL. 
BELLIES . 2,089,264 4,032,800 1,251,548 
D. 8. rib bellies. eee 
(a) Made since Made 


October 1, 1949. (b) 
previous to October 1, 1949. 





“ECONOMIST” 
GAS e OIL 
HAND e STOKER 


The time-tested HRT type modernized 
by Dutton 
unit Bricked and 


case at factory; no special foundation 


into one fully portable 


insulated in steel 


needed. High efficiency and low fuel 


cost. Write for catalog. 


NATION-WIDE SALES & SERVICE 
ENGINEER ORGANIZATION 


THE DUTTON BOILER DIVISION 





605 GIBSON ST. 
SERVING INDUSTRIES FOR 


@ KALAMAZOO, MICH. 
70 YEARS 








PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA, 
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Scald Hogs 
aster, Easier 
e Non-Slip Oakite Way 


Not a slippery hog in a tankful when you scald 
with fast-acting, free-rinsing Oakite compound. 











Potent Oakite solution quickly softens bristles, helps 
make hair removal quicker, more thorough. Carcasses 
come out clean, free of scurf, easy to handle. Other 
advantages, too: no damage to hides . . . no insoluble 
deposits on equipment .. . scalders stay clean. 


Ask your local Oakite Technical Service Representa- 
tive for free demonstration. Or write for free booklet 
explaining this and other money-saving Oakite clean- 
ing methods. Oakite Products, Inc., 20A Thames St., 
New York 6, N. Y. Do it today! 


yztD INDUSTRIAL Cteay 





gect™® 


OAKITE 


18008 mate 1G YS Pat OFF 





See Classified Page for 
Barliant's “best buys” of 
used, rebuilt and new equip- 
ment for the Packer, Ren- 
derer and Sausagemaker... 
everything from trolleys to 
complete plants! 


BARLIANT’S 


WEEKLY 
SPECIALS 





BARLIANT & CO. 


We specialize in packing plant liquidations. Watch for notices of liquidation sales. 

















Pryered 
PACKAGING SERVICE 
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WHOLESALE FRESH 
CARCASS BEEF 


(Le.1l. prices) 
Oct. 18, 1950 

Native steers— per Ib. 

Choice, 600/800 ........ 4814 @48% 

Good, 500/700 ......... 47% @48% 

Good, 700/900 ......... D47% 

Commercial 500/700 6n 
Commercial 

cows, 500/800 ......... 36 @37% 
Can, & Cut. cows, 

north., 350/up ........-. 35% @35% 
Bologna bulls, 600/up .... 40 


STEER BEEF CUTS 
500/800 Ib. Carcasses 


(1.e.1, prices) 
Choice: 

Hinds & ribs 
Hindquarters 
MOURES oc cccccccccess 
Loins, trimmed 
Loins & ribs (sets) 
Forequarters 


MGs G& whe .ccccccces 56 
Hindquarters 
UE ceccece 
Loins, trimmed 
Loins & ribs (sets) ....64 


Porequarters ...cccccess 

) PPT eee 46 

Chucks, square cut ....43 

BNE ccdbcvencevsegeens 56 

Briakete .icccccccvecees 38 

NGVON .ccccccccccecces 24 
PEROE  nasccsesunses60ees 28 
Hiind ehamks ....ccccscece 22 
PERO GRAURS oc cccccccsess 29 


Bull tenderloins, 5/up... 97 
Cow tenderloins, 5/up....97 


BEEF PRODUCTS 









CHICAGO 


MEATS 


@58 





@48 
@58 
@40 
@28 


@32 
ao 
@99 





(1.c.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen ........! 
Tongues, No. 2, 3/up 

fresh or frozen ........ 2 
BEEN cb cecccncoeseecoece 
BOOMER cc cceccacccsccscoul 
Livers, selec Bere, e f 
Livers, regular .......... b 
Pepe, GENEEON 2. ccccceses 10 
i OM scosekawe oo 14 @15 
TERT cc cccccvsscecesss 12% @121 
Lips, scalded 17 @18 
Lips, unscalded 16 @i7 
BMD ccavecese 10 
DD oo vcesccves 10 
UGderS .ncrccccccccccccces 8% 

BEEF HAM SETS 
(1.1, prices) 

Knuckles, 6 Ibs. up, 

ED. be ced anuvevese 56 @57 
Insides, 12 Ibs. GD ccccccct 55% @57 
Outsides, 8 Ibs, up ...... 54 @4% 


FANCY MEATS 


(1.c.1. prices) 





Beef tongues, corned ....38 @39 
Veal breads, under 6 oz. ..74 @76 
© OD FF GB. sscccvccssves 76 @78 
Be Gs GD cccedccsnevive 85 @s7 
i Ge ccceetedsves 24 @26 
BOD TIOOD cccnccerscceses 80 @s2 
Ox tails, under % Ib. ....18 @19 
Over BH Be cccccce «+--19 @20 
WHOLESALE SMOKED 
MEATS 
(1.c.1, prices) 
Hams, skinned, 14/16 Ibs., 
rrr 47 @51% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..49 @54% 
Hams, skinned, 16/18 Ibs., 
GEE bn scaabeheseees 47 @49 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..49 @52 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WENGPOE  occvsccvecsscvess 44 @48 
Bacon, Sane, square cut, 
seedless, 12/14 Ibs., 
NL. “buscnandeneed @46 
Bacon, No. 1 sliced, 1-lb., 
open-faced layers '......48 @55 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.l. prices) 
Choice, 80/150 .......... 
Choice, under 200 lbs 
Good, 80/150 ...... 
Good, under 200 Ibs 
Commercial, 80/150° 37 
Commercial, under 200 Ibs.38 @41 
Utility, all weights ...... 35 @39 
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CARCASS LAMBS 


(Le.1. prices) 
Choice, 30/50 ...ccccceces 50 @52 


Good, 30/50 48 @5 
Commercial, all weights.45 @48 
CARCASS MUTTON 


(Le.1. prices) 
Good, 70/down ........... 29 b og 
Commercial, 70/down 28 29 
Utility, 70/down .......- @28 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/16 Ibs. .424%@43 


Pork loins, regular 
under 12 Ibs. 
Pork loins, 
Shoulders, 
in, under 16 Ibs. 


ees ..51%@52% 
boneless ...58 @59 
skinned, bone 


5 Le om 






Picnics, 4/6 Ibs. . % 
Picnics, 6/8 Ibs. ......... “a 3200 
Boston butts, 4/8 Ibs. .. 40% @ a 
OEE = cccccecccsouas @s83 
BOG BONS cccccccccce , ° 6a o 
DE. scegvhesoageen ....-27%@28% 
DE - cincapienre cede ke 17 @ij% 
Brains, 10 ‘Db. pails .15%@16 
DE wanneccpepsececes ..10 @10% 
Snouts, lea SED ssecicthee 18 @19 
DOee, BOM cicccecesessss 7% 


seen MATERIALS— 
FRESH 


(1.¢.1, prices) 


rn Sr. Oe ws csansees 29 30 
Pork trim., guar. 

Ee BOGE covncaseceses 31 
Pork trim., spec. 

th MO océuneahe ...48 @43% 
Pork trim., ex. 95% leans 44n 


Pork cheek meat, trmd.. 39 
Pork tongues, ¢.t., bone in.27 @28 


Bull meat, boneless...... 48% @49\% 
Bon'ls cow meat, f.c., C.C.46 @46% 
Cow chucks, boneless. . 47% 


Beef trimmings, 


85-90% . 42% @43 
Beef head meat 


88 @38% 


Beef cheek meat, trmd...38 @ “fo 
Shank meat ......... 
Veal trimmings, bon’ 1s... .48 eu 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Lec.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 


Domestic rounds, 1% to 
Ban Ub. satvecencscsn 60 @s0 
Domestic rounds, over 1% 
Dis Be ME secvencs 95 @1.10 
Export Sarasin wide, over 
(apeusesexeacne 1.60@1.70 
Export ‘veunée, medium, 
OP. ee aepasece -1.10@1,15 
Export rounds, 
S We, GP ccccsssecs 1.00@1.30 


No. 1 weasands, .uplo @l14 
No. 1 weasands, .-up5 G@ 
No. 2 weasands ..... 5 @7% 
Middles, sewing, 1% @ 

2 j 





Bw MD anéeense .--1.10@1.55 
Middles, select, wide, 
2@2% in ~-+««+-1,40@1.60 
Middles, select, "extra, 
EE Is deanevesen 1.80@2.00 
Middles, select, extra 
2% in. & up..... ..-2.40@2.75 
Beef bungs, export No. 1..36 @38 
Beef bungs, domestic ....25 @28 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat......24 @27 
10-12 in. wide, flat......14 @17 
8-10 in. wide, flat. 5 @7 
Pork casings: 
Extra narrow, 29 mm. & 
GR, ccvccccccccccccs cc teen 
Narrow, mediums, 29@32 
mm. 


Medium, 32@35 mm. 
Spc. medium, 35@38 mm. 
Wide, 38@43 mm. ...... 
Export bungs, 34 in. cut.. 
Large prime bungs, 





i Me 2nchwin weed 19 @21 
a prime bungs, 
BR. GME ccccceseses . 15 


Small prime bungs ... 12 
Middles, per set, cap off. 50 @79 


DRY SAUSAGE 


(Le.1. prices) 
Cervelat, ch. hog bungs..95 @98 
te”. 266 ehanaebitied 55 @57 
Farmer ees @83 
DP écocvccenetacvads @83 
sebeseee 87 @93 


B. C. Salami_ 
B. C. Salami, new con... 55 
Genoa style salami, ch....94 @%6 
Pepperoni 
Mortadella, new condition 58 
Italian style hams 77 

Cappicola (cooked) 








Souse 
Polis! 
Polis! 


Pap 
Pep! 








9 
8 


By 











DOMESTIC SAUSAGE 


SEEDS AND ~ ee | 





ices) 
(Le.L prices) aan. oe round 
Pork sausage, hog casings.44 @48 Whole tor ‘Saus. 
Pork sausage, bulk ...... 40 Caraway seed ...... 24 20 CO 
Frankfurters, sheep cas...54 @58% Cominos seed ...... 30 36 | 
Frankfurters, hog casings.51 @52 Mustard sd., fey. 21 + } 
Frankfurters, skinless ...47 @49 Yel. American ..... 17 ee 
BOMOBBR nn ccccccccccccces 438 @45 Marjoram, Chilean.. - ee 
Bologna, artificial casing..44 @45 Oregano ......++++- 27 32 
Smoked liver, hog bungs..47 @49 Coriander, Morocco, 
New Eng. lunch, specialty.63 @64 Natural No. 1.... 30 35 
Minced luncheon spec., ch..51 @52 Marjoram, French.. 61 67 
Tongue and blood ........39 @42 Sage Dalmation 
Blood sausage ..........- 82 HO, DB cccvcceses 1.46 1.58 
BORED ccccccccvcsvesevesce 33 
Polish sausage, fresh ....42 @45 CURING MATERIALS 
Polish sausage, smoked ..50 @55 Cwt. 
nee of er y tw. . $9.2 
ybls., del., or f.o Cc hgo — 39 
SPICES Gotpoter, n. ton, f.o.b. N. Y.: 11.00 
3i 28 Dbl. refined gran. .......... A 
(Basis Chgo., orig. uate. bags, bate ) Soetl Gude cc... 14°40 
Whole Ground Medium crystals ....... 15.40 
Allspice, prime 33 37 Pure rfd., gran. nitrate of soda 5.25 
Resifted ....... 34 38 Pure rfd. powdered nitrate of 
Chili powder ..... ee 37 GOGR  2.000sdue snegesvcenss unquoted 
Chili pepper ..... ° 36@39 Salt. in min. car. of 60,000 Ibs 
Cloves, Zanzibar . 41 43 only, paper sacked, f.o.b. Chgo. 
Ginger, Jam., unbl 78 M4 Per ton 
Ginger, African .. 65 67 Granulated 2.6.6 eceseeeneee $21.40 
Cochin ..cccsccs ee oe BEOGRBER co wcccccccccscoccese 27.80 
Mace, fcy. Banda Rock, bulk, 40 ton cars, 
East Indies oe 1.95 delivered Chicago ........ 11.40 
West Indies ... ee 1.85 Sugar— 
“ef flour, fey we 30 Raw, 96 basis, f.o.b. 
Ee apccedeces - 26 New Orle@ms ....sccccees 6.25 
West India Refined standard cane 
EFI OLE 74 eram., BREED ccccccccccocese 8.25 
Paprika, Spanish. . 48@64 Refined standard beet 
Pepper, Cayenne .. és 72 Beam., DATED. ceccccecccccce 05 
Red. No. 1..... : 62 Packers’ curing sugar, 250 Ib. 
Pepper, Packers 2.27 4.10 bags, f.o.b. Reserve, La., 
Pepper, white 3.60 3.76 BORE BW ccccescccccccessces 8.45 
Malabar ....... 1.95 2.05 Dextrose, per cwt 
Black Lampong. 1.95 2.05 in paper bags, Chicago eeecce 7.40 





PACIFIC COAST 


Los Angeles 















October 17 
FRESH BEEF: (Carcass) 

STEER: 

Good: 

500-600 Ibs. .$47.00@48.00 
600-700 Ibs. - 45.50@47.00 

Commercial: 

350- 700 TER, cccccstccsecces 45.00@ 47.00 

Utility 
3540-600 BOS. ..ccccccccccecs 30,00@Q42.00 

cC 

C a jal, all wts. . 36.00@37.00 

Guster, GH WEE. cccccscccccs 34.00@35.00 

FRESH CALF: (Skin-Off) 

Good: 

BOD Mee. GOWER ccccccccceses 46.00@ 48.00 

Commercial: 

200 Ibe. GOWN .....cccccees 43.00@45.00 
FRESH LAMB (Carcass): 

Choice: 

GDGBD TB. ccccccccccccccecs 51.00@52.00 
BOGS TRB. cccccccccscccoces 50.00@51.00 

Good: 

GO-GO WDB. ccccccccccccccess 48.00@50.00 
GO-GO Ube. ...cccccccccvcees 47.00@48.00 
Commercial, all wts, ....... 46.00@ 47.00 
Utility, all wts. ........+++- esos sees 

wereee, FS: 
, De. GR, csascosece 28.00@30.00 

} —  , 70 lbs. dn. 28.00@ 30.00 

FRESH PORK CARCASSES: (Packer Style) 
80-120 Ube. ...cccccccccess ee . 
120-160 Ibe. ........eeeeees 33.00@35.00 

FRESH PORK CUTS No. 1: 

LOINS: 

8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
4 B TRB. wcccccccccccccces 

PORK CUTS No. 1: 

HAM, Skinned: (Smoked ) 
BPD UA wecesctevesesoees 48.00@53.00 
Ge ccccdessecucosen 48.00@55.00 

BACON, “Dry Cure’’ No. 1: 

6- 8 Ibs. .. 45.00@54.00 
8-10 Ibs. . 44.00@53.00 
10-12 Ibs 44.00@53.00 

LARD, Refined: 

DEON nk cttvcecedvecce .. 16.00@17.50 
50 Ib. cartons & cans.....- 16.50@ 18.00 
1 Ib. cartons .......++++. 17.00@ 18.50 


San Francisco 


WHOLESALE MEAT PRICES 


No. Portland 


October 17 October 17 
$48.00@49.00 $49.00@51.00 | 
47.00@ 48.00 49.00@50.00 
45.00@ 48.00 46.00@50.00 
43.00@45.00 43.00@ 44.00 | 
42.00@44.00 39.00@42.00 | 
37.00@39.00 36.00@37.00 
(Skin-On) (Skin-Off) 
48.00@50.00 48.00@50.00 
42.00@ 44.00 40.00@ 42.00 
48.00@50.00 49.00@ 50.00 
46.00@ 48.00 48.00@ 49.00 
47.00@ 50.00 49.00@ 50.00 
5.00@47.00 48.00@ 49.00 
44.00@ 47.00 45.00@47.00 
40.00@ 44.00 42.00@ 43.00 
30.00@32.00 28.00@30.00 
27.00@30.00 25.00@ 27.00 
(Shipper Style) (Shipper Style) 
35.00@ 36.00 ese sbi 
34.00@ 35.00 31.00@32.00 


50.00@55.00 
48.00@53.00 


46.00 


50.00 


35.00@ 40.00 


(Smoked) 


52.00 
52.00 


54.00: 
50.00: 
50.00: 


15.506 
17.50 


@ 54.00 
@56.00 


@56.00 
@ 54.00 
@ 54.00 


thd 50 


49.00@52.00 
49.00@52.00 





IT ISNT A QUESTION OF 


LEADERSHIP 






Leadership in any field is a wonderful 
tribute to a fine product. But the Layne 
organization is anxious to have all pro- 

spective buyers consider the genuine 
quality of their Well Water Systems. 
Layne wants people to remember that 
their years and years of world-wide ex- 
perience is being used to build better 

Hil and better water systems; to find and 
ad I} \ remove even the — ng 
tye > —~@=-<* to create, test and use new ideas that 
S77 al we step up efficiency without adding cost. 

Wherever you go, you will see Layne Well Water Sys- 
tems serving cities, factories and all kinds of important 
industrial and chemical plants. In every case the buyer has 
carefully measured quality and efficiency against the in- 
vestment and then decided that Layne and Layne alone 
could fulfill his needs. 

A poor well is a bad investment. A good one saves 
many dollars each year. You can call in Layne and then con- 
tract for the complete job; survey, test drilling, drilling of 
the well, setting casing and sand screen, buildin es in- 
stalling ‘the pumps and final testing—all by well trained 





47.00@48.00 


(Smoked) 
52.00@55.00 


52.00@55.00 | 


52.00@55.00 
50.00@ 52.00 
50.00@52.00 


17.00@17.50 


17.25@18.00 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 
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men of the Layne organization. No divided responsibility. 
For further information, catalogs, etc., address 


LAYNE & BOWLER, INC. 
General Offices, Memphis 8, Tenn. 





WELL Watt EP SYSTEMS 


vertical SU/OMe PUMPS 


ASSOCIATED COMPANIES: Layne-Arkansas Co. ees Ark. * Layne-Atiantic Co. 
7 * Layne-Central Co., Memphis, Tenn Layne-Northern Co., Mishawaka, 

Lake Charles, La. * Louisiana Well Co., Monroe, La. 
" Milwaukee, Wis. * Layne- 
, Washington * The Layne- 
Kansas City, Mo. * Layne- 
Minn. * International Water Corporation. bine Pa. 
London, Ont. * ee Americana A. 

* General Fiiter Company lows 


, Columbus, 
+ Lta., 

Co., Minneapolis. 
* International pal Su 


Ohio * Layne-Pacific, 
Houston, Texas * Layne-Western Co., 
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CODING & MARKING EQUIPMENT 


AUTO 
PRINTER 
| ELIMINATES 
HAND 
STENCILLING 
— PAYS 
FOR ITSELF 
QUICKLY 


= . 





27 Multiwall Bag Printer 
Throw away your slow, outmoded hand stamps and sten- 
cils . . . you won’t need them once we build an efficient 
marking or coding unit, designed specifically for your oper- 
ations. Special coding and imprinting machines available. 





@ PRINTS on any or all surfaces of flat cartons, bags, ad- 
justing to the size and thickness of container. ¢ MARKS 
address or information, 2,400 hourly. e REQUIRES 
minimum of care and set-up. Built for years of trouble- 
free service. 


@ MACHINES for marking loaded containers also avail- 
able. Send for free catalog—outline your problem for our 
design recommendations. 


INDUSTRIAL MARKING EQUIPMENT CO. 
454 BALTIC ST. @ DEPT. N.P. e BROOKLYN 17, N. Y. 








IMPORTED 


DANISH HAMS 


Canned — Skinless — Shankless 
EXTRA LEAN 


“ASK” oe Ue 


BRAND 
Territories Open 


BALTIC TRADING COMPANY LTD. 


165 Chambers Street, N. Y. 7, N. Y. Digby 9-4300 














@ ESTABLISHED 1930 


ENGINEERING COMPANY 


@ Moke KEEBLER your Headquarters 
for all Packinghouse Machinery, 
Equipment and Supplies . . . standard 
or built to your individual needs. 
“Your inquiries invited” 


EXCLUSIVE CHICAGO REPRESENTATIVE FOR R. T. RANDALL & CO. 





1910 West 59" Street 





Chicago 36, Illinois 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 









































F.0.B. CHICAGO OR PICNICS 
CHICAGO BASIS Fresh or F.F.A. a 2. 
THURSDAY, OCTOBER 19, 1950 4-6 ...........814%@31% 31%n 
4-8 range ..... : % " wens 
REGULAR HAMS eae: acamies —% 
Fresh or Frozen iP. Reda h aie Ma 31 31n Choi 
De cs washes nne 40n 40n 31 31n Good 
oo eee er 40n 40n Com 
Serer 39n 39n ++ 81 
BOBS cn cccccsione 39n 39n Cant 
BELLIES Bolo 
BOILING HAMS Fresh or Frozen Cured 
‘res 7 , SB accvesocces 281% @29 30n 
Fresh or Frozen 8s. P. 8.10 RiL@ 29 30 
Eee 4in 4in 10-12 814 @29 30 Choi 
- eee er 41n 41n saa @28% 21 H 
ye 4in 41n thls eta 814, @28% 29% Re 
ow , BECLLLe 28@28% 29140 H 
SKINNED HAMS BD “Seacbdveves 28 29n z 
Fresh or F.F.A 8. P D.8. R 
IBID ne ccvccoces 42%b 42%4n GR. AMN. BELLIES Cl 
| 12-14 41% 4144n BELLIES Clear B 
| 14-16 coweeees hae 4l4n 18-20 7 26%n F 
MD - vsiedvwessen 43% 43ign i eds, 36% @27 26%, Goo 
ae 4346@43% 43%n Sea, “''*** ay tla 241, B 
a ee 43% ae eee Serer ent es 3117 22@2?1, R 
_, . ae ee 43% RS - ae ie 201, i 
cies coeh aed 42% 5 isit 19% T 
BPR ghivdgueds 40 40n . : 8 
25/up, No. 2's 
__apewetyeditre 38% FAT BACKS : 
Green or Frozen Cured E 
OTHER D.8. MEATS 28 ‘ . -oo0kte 10%n F 
Fresh or Frozen Cured 10-12 nn ee 12n- 12%@13 
Regular plates ..17n 17n 12-14 eeeee DBD 13% 
Clear plates ..... 13n 13n 14-16 ae 14 
| Square jowls ....19% 20n 16-18 . aa 14% Ha 
| Jowl butts ...... 15% @16 17 SS ee 14% Ha 
gy... rr vee 17 y PTT TTT erie 14% 14% Pic 
| Be 
| 5 
LARD FUTURES PRICES STOCKER AND FEEDER Po 
| HIPMENTS s 
| Sp: 
MONDAY, OCTOBER 16, 1950 CATTLE s Po 
Open High Low Close Stocker and feeder live- Pe 
| Oct. ‘ fet! woos 12.95b : : 
| Nov. 1230 12:50 12380 12.47% stock bought in eight Corn Hs 
Dec. 15 2% 13.10 13.30 Belt states during September: Sh 
Jan. 13.10 13.27% 13.10 13.27% Pi 
Mar. 13.10 13.87% 13.10 13.32% CATTLE AND CALVES Po 
Sales: 5,640,000 Ibs. —September-— } 
Open interest at close Fri., Oct. 1950 1949 Pe 
13th: Oct. 173, Nov. 462, Dec. 713, ieee = — = 
Jan. 289, Mar. 95; at close Sat., Oct. — stoc ayant. .2 4 psy 
14th: Oct. 173, Nov. 453, Dec. 697, MUS sevenscseses ei 7 _ yr ene 
Jan. 209 and Mar. 96 lots. Raia pss ks 446.999 585,949 v 
TUESDAY, COTOBER 27, 2000 SHEEP AND LAMBS 
Oct. 12.55 12.45 12.55b a aes ie Be 
Nov. 5 12.70 12.55 12.67% Saptenee— Be 
Dec 40 13.50 13.40 13.50a Public stockyards. .291,150 208,986 Be 
"43:45 18: 3.3 3. iree es eeee+285,028 325,209 Li 
Jan. 13.45 13.50 13.87% 13.45 Direct ....-..++++- ' , os 
Mar. 13.60 13.67% 13.60 13.65b ow * Bi Ff 
Sales: 6,920,000 Ibs. ee. cnxeeawens 576,178 534,195 ad 
Open interest at close Mon., Oct. Data in this report were obtained 
16th: Oct. 175, Nov. 432, Dec. 709, from offices of state veterinarians 
Jan. 297 and Mar. 103 lots. Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
WEDNESDAY, OCTOBER 18, 1950 were bought at stockyards markets. 
$ 2a ° 7K 2.60 12.62%} Under ‘Direct are included stockers FE 
Oct. 12. 12.75 ; 12. 3 2%—b and feeders coming from other states 
Nov. 12 12.87% 12.70 12.75 from points other than public stock- 
Dec. 13.75 13.52% 13.67% yards, some of which are inspected 
Jan. 13.67% 13.55 13.60b at public stockyards en route. 
Mar. 13. 13.80 13.65 13.72% 
Sales: 4,920,000 Ibs. 
Open interest at close Tues., Oct. ' 
17th: Oct. 185, Nov. 420, Dec. 716, PACKERS’ WHOLESALE 
Jan. 287 and Mar. 108 lots. LARD PRICES 
y f flere b. 
THURSDAY, OCTOBER 19, 1950 = Mid lard, tlerces. fob. 
Oct. 12.65 12.72 12.62 12.70b Refined lard, 50-lb. cartons, 
Nov. 12.85 12.85 12.72 12.77 .0.b. Chicago . owas. Se 
Dec. 13.70 13.75 13.62 13.62 





Jan. 13.67 13.67 13.60 13.62 
Mar. 13.75 13.80 18.75 13.75 


Sales: 5,680,000 Ibs. 
Open interest at close Wed., Oct 






Kettle rend., tierces, f.o.b 
Chicago R aes 
Leaf, kettle rend., tierces, 
f.o.b. Chicago ....... . 17.50 


17.50 





18th: Oct. 189, Nov. 423, Dec. 729, Lard flakes periendes 17.50 
| Jan. 288 and Mar. 110 lots. Neutral, tierces, f.0.b. —_ 
COP occcsces oe 17.75 
| Standard Shortening *N. & S 22.00 
| FRIDAY, OCTOBER 20, 1950 Hydfogenated Shortening 
| Oct 12.75 13.02% 12.7 13.00b De Oe We acceeenense o6 . 23.75 
|} Nov. 12.80 13.17% 13.10 eau 
| Dee. 13.65 14.15 13.95 *Delivered. 
|} Jan. 13.65 14.15 13.90b 
| Mar. 13.80 14.25 14.10a 





Sales: About 14,000,000 Ibs. 

Open interest at close Thurs., Oct 
19th: Oct. 195, Nov. 428, Dec. 747, 
Jan. 292 and Mar. 112 lots. 


| Watch Classified page for 
| bargains in equipment. 


WEEK'S LARD PRICES 


P.S. Lard P.8. Lard Raw 
Tierces Loose Leaf 
Oct. 14....12.50n 12.00a 11.50n 
Oct. 16....12.50n 11.87%a 11.37%n 
Oct. 17....12.75n 12.12%b 11.62%n 
Oct. 18....12.874%n 12.37%b 11.87%n 
Oct. 19....13.00n 13.00% 12.500 
Oct. 20....13.25mn 13.25 12.750 
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NEW YORK 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.c.1. prices) 
Oct. 18, 1950 
per Ib. 
City 
Choice, 800 lbs./down....48%@51 
Good, 800 


Ibs./down...... 48 @50% 
Commercial 
800 lbs./down ......... 4344, @46% 
Canner & cutter ......... 35 @44% 
Bologna bulls ........... 44 @44% 
BEEF CUTS 
(Lc.1. prices) 
Choice: 
Hinds & ribs .......... 54 @60 
Rounds, N.Y. flank off...55 @56 
Me, TE ceascocoesiecs 58 @60 
Top sirloins ........... 64 @66 
Short loins, untrimmed..65 @68 
Ribs, 30/40 Ibs. ....... 58 @63 
Chucks, non- kosher ....58 @63 
DUEOUD occcncccececess 38 @40 
DED cacceseugnessnes 23% @25 
Good: 
es Be MD ones se caael 5314 @58 


Rounds, N.Y. flank off.54 @56 
Hips, full @58 
Top sirloins @hi 
Short loins, untrimmed.62 @66 





Chucks, non-kosher ....49 @50 
Ribs, 30/40 Ibs, .......55 @60 
DPUMORD cc ccccccccccces 37 @39 
WIABES 2. ccccccccccccces 23% @25 


FRESH PORK CUTS 
(Le.1. prices) 
Western 
Hams, regular, 14/down..41 @41% 


Hams, skinned, 14/down. .4344@44 
Picnics, 4/8 Ibs. .........88 @33% 
Bellies, sq. cut, seedless, 

8/12 Ibe. ..............52%@53% 
Pork loins, 12/down .....52%@53% 
Boston butts, 4/8 Ibs.....414,@42 
Spareribs, 3/down i 
Pork trim., regular . . 80 


Pork trim., ex. lean, 95% 


Hams, regular, 14/down. .43 
Hams, skinned, 14/down. .44 
Shoulders, N.Y., 12/down.36 


Picnics, 4/8 Ibs. ........33 
Pork loins, 12/down ..... 54 
Boston butts, 4/8 Ibs, ....44 
Spareribs, 3/down .......44 





Pork trim., regular ..... 23 


FANCY MEATS 
(1.¢.1. prices) 


Veal breads, under 6 oz....... 72 
© OD EE GR. cccvccccces in 80 
Be GR, GD ccccvccccosssccese 1.00 

OG MEENNOD cccceccecccess ‘ 25 

Beef livers, selected 70@s80 


Beef livers, selected, j kosher. 90a 
Lamb fries at ve 
Oxtails, ov er % BD. cccescccs oo = 


DRESSED HOGS | 
(Le.1. prices) 
Hoge. gd. & ch., hd. on, i fat in 


154 tot 171 lbs. . 
172 to 188 Ibs. 








LAMBS 

(Le.1. prices) 
Gheiee Bemmhs  .ccvcerssecd 48 @60% 
CO BAG. ccacecosscewed 48 @60% 
Tags, G6. & Ch. .nccccces 6 @66 
Hindsaddies, gd. & ch..... 61 @é67 
Loins, gd. & ch. ......+.. 62 @6s 

MUTTON 

(Le.l. prices) 
Good, under 70 Ibs. ...... 29 @31 
Comm., under 70 Ibs. ....28 @29 
Utility, under 70 Ibs. ....283 @25 

VEAL—SKIN OFF 
(Lec.1. prices) 
Western 
Choice carcass ..........: 46 @h2 
Good carcass ..........-. 42 @ 
Commercial carcass ...... 87 @45 
WER sccccccesseseccoreccee cece 
BUTCHERS’ FAT 

(1.¢.1. prices) 
ee CO . cwuntnaGéeedbscaucects 4 | 
MeeAse Fat wc cccccccccccosceces 6 
Edihle suet ......sccesccceccees 6% 
FROGS GREE cccccccccccceccesce 6% | 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State-inspected slaughter | 
of livestock in California dur- 
ing September was reported 
as follows: 


No. 
GOOG. c6ccccethavebcs ee . .23,763 
Calves ... ... 13,807 
MOS weccvdveccge cteveeens 17,054 
BUD ccevcenescetisccesauaset 13,104 


Meat and lard production 
for September: 
Lbs. | 
Sausage ........ eTTTT TTT 3,675,813 
Pork and beef .. 6,536,935 
Lard and substitutes 242,323 
.10,455,071 | 


Total 
| 


As of September 30, California had | 
110 meat inspectors. Plants under 
state inspection totaled 292 and | 
plants under state approved munici- 
pal inspection totaled 98. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, OCTOBER 17, 1950 
All quotations in dollars per cwt. 
BEEF: 
STEER: 

Choice: 

350-500 Ibs. 

500-600 Ibs. 

600-700 Ibs. 

700-800 Ibs. 





Good: 
350-500 Ibs. ......se. None 
D.M cscceccsse 49.25-50.00 
600-700 Ibs. ... 48.50-49.50 


COPED TB. cc cccccces 47.75-48.75 


Commercial: 


350-609 Ibs. ....... .. 43.25-46.50 


oe, aaa 43.25-46.50 

Utility: 

350-600 Ibs. ......++0. None 
cow: 


Commercial, all wts.... 35.50-40.50 


Utility, all wts. 








Cutter, all wts. None 
Canner, all wts. ....... None 
VEAL—SKIN OFF: 
Choice: 
SPEED TB. ccccccccce 48.00-52.00 
110-150 Ibs. .......... 46.00-50.00 
Good: 
CD BD BA. cccccesces None 
SO-130 TRB. ccccccccce 46.00-50.00 
ERP ESD TRB. cc cccssece 42.00-48.00 
Commercial: 
Be BP TR, cccscccsve 37.00-39.00 
80-110 Ibs. . 39.00-45.00 
110-150 Ibs. . . 37.00-42.00 
Utility, all wts. .....: 35.00-37.00 


CALF—SEKIN OFF: 


Choice: 

200 Ibs. down ........ None | 
Bee TOG. GD cececcccese None | 
Good: 

200 Ibs. down 40.00-42.00 





200 Ibs. up ........ .. 40.00-42.00 


Commercial: 


200 Ibs. om eeeneone 37.00-40.00 
S00 BR, OM cecesccevs 36.00-39.00 
Utility, all wts. ...... None 
LAMB: 
Choice: | 
30-40 Ibs. ............ 53.00-54.00 | 


52.00-53.00 | 
lores acdidoetanedies 51.00-52.00 
pant nisi Rd 48.00-51.00 





oO 
47. 00-50.00 
47 .00-50.00 
coeeee None 


50-60 Ibs. exeveseoes 
Commercial, all wts.... 
Utility, all wts. 


MUTTON = 70 Lbs. Down: 






Goce . 29.00-20.00 
Commercial .......... 28 .00-29.00 
 ( n06006s00esn0ne 23.00-25.00 


FRESH PORK CUTS, LOINS No. 1: 
(BLADELESS INCL.) 


a ny ives ce eeene 49.00-52.00 
BES BB. cicscrccvesse 49.00- Ro. 00 
Be GOR. s6scencoccus 48.00-49.00 
BEBO TRB. ccccccsccces None 

Butts, Boston Style: | 
$42ddccovder 40.00-43.00 


4- 8 Ibs . ’ 
Hams, Skinned, No. 1: | 
a ee 43.00-45.00 | 
Spareribs, "8 lbs. down. 39.00-41.00 | 
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Tt Lays to buy 


5 
pepper 


NAME 


. 
Here's W 
im flavor and bright red color. They are 
packed under the most modern sanitary 
conditions, using Cannon’s own home- 
grown strain of thick-walled, bright-red, 
California Wonder sweet peppers. Cannon 
Peppers are an extra heavy pack* They have 
more drained weight, up to 10 ounces more 
per can than ordinary pack peppers. This 
gives you over three extra pounds of pep- 
pers per case. Another advantage which 
users appreciate—they are not packed in 
salt brine. Cannon Peppers are packed in 
#10 tins, hence they have better flavor and 
color. All losses due to spoilage and dete- 
rioration of leftovers are completely elim- 
inated. We believe you will be amazed at 
the difference between Cannon Peppers 
and ordinary other brands. But, see it for 
yourself—in your own laboratory—at our 




























i A he mS ie DICED 


Cannon Peppers are 
™ always uniform both 


expense. Just fill in the cou- 
pon below and mail it to us. 
We are glad to send the pep- 
pers free of charge, freight 
prepaid. 


*Process patent pending 


H. P. CANNON & SON, INC. 


Established 1881 


BRIDGEVILLE 


C_] Ship trial case (six-#10 tins) 
Cannon Diced Red Sweet Peppers. 


Incorporated 191) 
DELAWARE 






TITLE 





COMPANY 











city 








ZONE STATE 








Page 35 


| 








TALLOWS AND GREASES 


Thursday, October 19, 1950 











The market had a definitely stronger 
tone, with offerings continuing scarce 
for immediate shipment this week. 
Buyers, outside the soap industry for 
most part, bid higher prices in an ef- 
fort to obtain larger volume but only 
moderate amounts of materials were 
uncovered at these higher levels. Early 
in the week fancy tallow moved into 
export channels at 13%c, Chicago 
basis, and prime sold at 12%c in a 
small way. Choice white grease was 
bid at 12c with sellers asking frac- 
tionally higher. 

Yellow grease tended to advance and 
in early sales sold at 9%c in a small 
way on Monday and later moved in a 
more general way at this level with 
some quiet trading indicated at frac- 
tionally higher prices on Wednesday. 
Soapers were reluctant to increase 
their bids; however, they were active 
buyers of lard throughout the week. 

Midweek no important changes were 
noted. While prices worked irregu- 
larly higher, the volume of trading 
remained on about the same level. In- 
formed circles indicate that little varia- 
tion of the present pattern is contem- 
plated until after the present month 
ends and until commitments made 
several weeks ago are satisfied. 

Early in the week the prices on the 
West Coast were 12c for fancy tallow, 
11%c for prime, lle for special, and 
8c for yellow grease. There was size- 
able export inquiry on the West Coast 
at varying premiums. 

The East reported the market strong, 
prices officially unchanged, and sales 
very light. All buyers, domestic and 
export, encountered the same difficulty 
in obtaining material. 

On Thursday yellow grease again was 
the feature item in the market and it 
sold at 10c, Chicago, early in the day 
and later offerings at 104%c were ab- 


sorbed and additional interest at this 
level was reported unfilled at the close 
of the day. 

TALLOWS: Thursday’s quotations, 
(carlots delivered usual consuming 
points) were: Edible tallow, 13%@ 
14c; fancy, 13@13%c; choice, 13c; 
prime, 12%@13c; special 12c; No. 1, 
9% @10c; No. 3, 10% @10%'%4c, and No. 
2, 9c. 

GREASES: Thursday’s quotations 
were: Choice white grease, 12%@ 
12%c; A-white, 11@11%c; B-white, 
10% @1lc; yellow, 10%c; house, 8%4c; 
brown, 7%4c, and brown (25 acid), 8%c. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
PEORRCCIOR BOER  wccccccccccccccccccocce $35.00 
Blood, dried 16% per unit of ammonia..... 8.25 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Fish Factory, per umit ........seeeeeeees 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atteats and Sw ports seecccccevcscces 48.00 

im 100-ID. DAS ...... cee eee ceceeeeeceeee 51.50 


Fertilizer tankage, ground, 10% ammonia, 
10% B.P.L I cccccccccccccccccece nominal 


Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia ............++ 8.00 
Phosphates 

Bone meal, steam, 8 and 50 bags, 

per ton, f.0.D. WOrkS .....eeceeeeeeseee $60.00 
Bone meal, raw 1% aan 50% in bags, 

per ton, f.0.b. WOTKS .......5eeeeeeeeees 65.00 
Superphosphate, bulk, ton. Baltimore, 

TOD POF GREE cnccccccccccccccccccecccce -76 

Dry Rendered Tankage 

50% protein, unground, per unit of protein. .$1.60 


Canadian Lard Output 


The commercial production of lard in 
Canada in the first six months of 1950 
amounted to 42,032,000 Ibs., an increase 
of 22.8 per cent over the 34,245,000 lbs. 
produced in the first half of 1949, ac- 
cording to the Canada Bureau of Statis- 
tics. The revised production figure for 
the year 1949 is 70,396,000 lbs. Shorten- 
ing production in the first half of this 
year totaled 59,601,000 lbs., compared 
with 54,551,000 lbs. a year earlier. Total 
1949 output was 117,873,000 lbs. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, October 19, 1950) 


Biood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $8.50@8.75 
Digester Feed Tankage Materials 
Wet rendered, unground, loose 
DO WONG céneheubtnereasscacseetes *$8.75@9.00 
Dn Ss. seduedestaaemeveeneameee * 8.50@8.75 
Liquid stick tank cars ........0.ce00¢ -25 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged ...... $110.00 
50% meat and bone scraps, bulk ......... 105.00 
ee Mee CONNIE, DUE. cccccscvcccecsoses 105.00 
60% digester tankage, bulk .............. 110.00 
60% digester tankage, bagged ............ 115.00 
80% blood meal, bagged ................. 150.00 
65% special steamed bone meal, bagged... 80.00 
Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ....... ‘bi0sesncme 
Hoof meal, per unit, ammonia .............. 7.25 
Dry Rendered Tankage 
Per unit 
Protein 
ee ...-*$1.75@1.80 
BE sccewes 


* 1.75@1.80 


Gelatine and Glue Stocks 


Calf trimmings (limed) a ....81.75@ 2.00n 
Hide trimmings 


(green, salted) . ‘ 1.75 
Cattle jaws, skulls and knuckle s, 

ae Gee cncvcaees . ;: ‘ 65.00 
Pig skin scraps and trim per Ib “ 8.25 


Animal Hair 


Winter coil dried, per ton $110.00@115.00 

Summer coil dried, per ton 80.00@ 85.00 

Cattle switches, per piece........ 5% @6 

Winter processed, gray, lb 13%@14 

Summer processed, gray, Ib 84 
*Quoted delivered basis. 


EASTERN FERTILIZER MARKET 


New York, October 19, 1950 

Cracklings lowered to $1.60 per unit 
of protein, f.o.b. New York, with a fair 
demand at that level. 

Blood and wet rendered tankage held 
steady prices, reportedly due to a lack 
of offerings. 

The improved demand in fishmeal 
may soon bring higher prices. 








Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—re- 
duce power consumption and maintenance expense—pro- 
vide instant accessibility. Stedman’s extreme sectional 
construction saves cleaning time. Nine sizes—5 to 200 
H.P.—capacities 500 to 40,000 Ibs. per hr. 


FOUNDRY & MACHINE WORKS 





STEDMAN 


504 INDIANA AVE., AURORA, INDIANA, U.S. A. 
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Are 
Sturdily 
Built. 














FRENCH 


HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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VEGETABLE OILS 


Wednesday, October 18, 1950 














The crude edible vegetable oil mar- 
kets underwent a firming up process 
during the week. This condition re- 
sulted from the shortage of raw mate- 
rials, which in turn developed from 
the large storage buying in the past 
few weeks. The situation will be rem- 
edied soon because the harvest is mov- 
ing rapidly. 

The stronger offerings entered the 
market on Monday but, oddly enough, 
a weak undertone was generally felt 
late last week. 

Trading confined itself to the soy- 
bean oil and cottonseed oil markets 
this week. The other markets, seldom 





VEGETABLE OILS 


Wednesday, October 18, 1950 
Crude cottonseed oil, carloads f.o.b. mills 





err 18n 

POS cewewcsvescenseses ...18n 

Texas ..... Pa PEN ee ...18a 
Corn oil in tanks, f.o.b. mills ... .--17%b 
Beybean Of], Decater ......ccccccccccscccs 14%n 
Peanut oil, f.o.b. Southern Mills........... 19n 
Coconut ofl, Pacific Mills ...........cceeeee lén 
Cottonseed foots 

Midwest and West Coast ........... 3% @3% 

BE cccecccccccesseve Sse 8% @3% 


Wednesday, October 18, 1950 
Prices f.o.b. Chicago 
White domestic vegetable ...........--0e055 29 
White amimal fat ....cccccccccccccccccccces 29 
Milk churned pastry SS 
Water churned pastry ............ececeeee-- 2 


over-active and rarely dull, usually 
maintain a moderate volume of trade. 
In the last two weeks, however, these 
markets were at a standstill. 

The soybean oil, peanut oil, and coco- 
nut oil markets were quoted steady 
with last week. Corn oil advanced \c, 
but the advance was based on bids 
alone. Cottonseed oil advanced % to 
%c during the week. 

CORN OIL, PEANUT OIL, AND 
COCONUT OIL: The only noticeable 
bids were in corn oil, made on Wednes- 
day. The other two commodities could 
boast nothing. Nominal quotations pre- 
vailed in peanut oil on Wednesday. 
They were at 19c. Coconut oil was 
quoted in a nominal way at 16c. 

SOYBEAN OIL: Sales made late last 
week ranged from 13% to 14c. With 
a large interest holding over the week- 
end, sales were easily made on Mon- 
day. The market took a temporary 
drop on that day as product moved at 
13%c. On Tuesday soybean oil cashed 
at 14c and on Wednesday as high as 
14\4e. 

COTTONSEED OIL: Late last week 
sales ranged from 17% to 17%c in the 
Valley. Texas oil sold for 17¢ on Fri- 
day. Early this week sales in the Val- 
ley and Texas were reported at 17c, 
but this was also only a temporary 
drop. On the next day Valley oil moved 
for 7%4c, while Texas cashed at 17c. 
After these sales, offerings became 
scarce. On Wednesday the quoted 
prices were 18c in the Valley and 


Southeast in a nominal way, while 
Texas oil was bid at 18c. 

The New York cottonseed oil quota- 
tions for the first four days of the week 
were as follows: 


MONDAY, OCTOBER 16, 1950 
19.55 19.31 19.42 19.84 


19.33 19.06 19.25 19.65 
19.30 19.06 19.24 19.60 
19.04 18.84 18.95 19.35 
17.60 17.60 17.60 18.20 





Total sales: 410 lots. 


TUESDAY, OCTOBER 17, 1950 


Dec. : 19.45 19.98 19.41 19.95 19.42 
Jan. os* sece cece eees cose cose 
Mar. , —_ 19.23 19.72 19.23 19.65 19.25 
May been 19.24 19.75 19.24 19.68 19.24 
July apiew ..°18.95 19.47 19.17 19.45 18.95 
Sept. ...-°17.50 18.05 17.75 18.04 17.60 
Oct. es ceeeees "16.50 17.00 17.00 *17.40 16.60 


Total sales: 359 lots. 


WEDNESDAY, OCTOBER 18, 1950 


Dec. eeeeeeess 19.83 20.63 19.83 20.61 19.95 
Jan as8 eves esse eees TTT 
Mar. ..+++ 19.73 20.32 19.70 20.30 19.65 
May -.eees 19.70 20.84 19.65 20.30 19.68 
MT évacdeoowves *19.30 20.15 19.47 20.15 19.465 
Sept. ...*17.60 18.60 18.05 18.50 18.04 
Oct. 00 eseede kre . *18.00 17.40 


Total sales: 536 lots. 
THURSDAY, OCTOBER 19, 1950 


Dec. eseeeeees 20.70 20.74 20.35 20.50 20.61 
Jan é 56s Gees eees TT coes 
Mar. . -eeeee 20.385 20.47 20.20 20.25 20.30 
May weeeeeee 20.389 20.46 20.16 20.21 20.30 
July ........+.- 20.25 20.29 19.90 20.00 20.15 
Sept. ..e+. 18.50 18.70 18.50 *18.25 18.50 
BOR. seseeseuese oS re . “17.75 18.00 


Total sales: 566 lots. 





When writing to advertisers, please 
mention that you saw their product 
advertised in an issue of THE Na- 
TIONAL PROVISIONER. 











For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes. . 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 


furnished with structural steel bases. Write for 


complete information. 


MITTS & MERRILL 


1001 South Water * 





. one of which 


SAGINAW, MICHIGAN 
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| ADLER stockinettes 


CC 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing, 
storing or shipping. Write for 


AREE catalog and price list to 
THE ADLER COMPANY 


Departr 


Cincinnat 


The saving 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 





ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St. 
Konses City 8, Ma 
JOS. KOVOLOFF 

800 WN. Clork St. 
Chicago, lit, 

JACK SHRIBMAN 
5610 Berks St. 
Philodelphia 31, Pa. 


me), 


Makers of quality knit products for over 80 years 
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Steady market, 
feature—outside markets all steady— 
calfskin market steady—buyer resis- 
tance in shearling market. 
CHICAGO 


PACKER HIDES: Last Friday and 
in trading last Thursday that was not 


good movement, no 


reported until Friday, about 20,000 
hides, in addition to those previously 
reported here, were sold. The trading 
was concentrated in heavy native steers 
and in heavy cows and was made at 
steady figures. 

This week the market was feature- 
less. On Monday there were indica- 
tions of buying interest, steady basis. 
On Tuesday hides were offered this 
way and a relatively heavy trade fol- 
lowed, with about sixty odd thousand 
hides sold. On Wednesday about 13,000 
more were sold, and the trade tapered 
off on Thursday with a few bulls being 
moved but not reported. 

All trading throughout the week 
was steady with the exception of one 
sale of 2,600 branded cows which fig- 
ured about %c higher. The sale was 
for branded cows from river points 
and was made at: 3lc, (compared to 
30%c paid for comparable points ear- 
lier); however, some thought the se- 
lection was a little better than aver- 


age, so the market significance of the 
sale could not be fully calculated. 

The other trading covered the entire 
list and included light native steers, 
heavy native steers, branded steers, 
light branded steers, ex-light Texas 
steers, heavy native cows, branded 
cows, light cows and the bulls that 
were not reported. There was some 
other trading that was not fully re- 
vealed and in the lack of definite de- 
tails in a trade or two, with regard to 
volume, it was estimated that the total 
volume for the week was close to 90,- 
000. Of this amount, sales aggregat- 
ing 80,000 were fully confirmed. 
Branded steers, heavy native steers, 
heavy cows and light cows were most 
active. 

SHEEPSKINS: Indications of buyer 
resistance at the present levels con- 
tinue to grow. This, in addition to a 
slightly improved supply position, gave 
the entire shearling market a slightly 
weaker undertone. Pickled skins and 
dry pelts also appeared to be some- 
what easier although prices were fair- 
ly steady. One buyer of pickled skins 
said: “We pay the same price, but 
don’t have to work so hard to fill our 
requirements.” 

Shearlings were offered from two or 





BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
most economical manner. Check and 







return coupon. 


vu. Ss. Inspected meats ONLY 


>a 
y ‘& pi es ”g 
Look for the Cost Control Sign 
7 B Gehiearts & OF on all Barrels and Cartons 





“Bull Meat 


0 Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

0 Shank Meat 

0 Beef Tenderloins 

O K Butts 

0D Boneless Chucks 

O Boneless Beef Rounds 


0 Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


© Beef Rolls 
0 Boneless Barbecue Round 











2055 W. PERSHING ROAD, CHICAGO Q, ILL., (Teletype CG 427 
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The 


three points at steady prices, No. 1 
shearlings at $4.75 and clips at $5.25, 
but most bids were 25@50c below these 
levels. There were a few sales, how- 
ever, and they were made steady at 
$5.25 and $4.75, while a small amount 
of 2’s and 3’s sold, also steady, at $2.60 
and $2. Sales of 2’s at $2.80 were ru- 
mored, but could not be confirmed in 
any quantity. The last word on the “in- 
teriors” had them at about $5.50@$5.60. 

CALFSKINS: A rather large pack- 
age of river calfskins sold during the 
week at prices about 1c below last sales; 
however, northern skins were consid- 
ered steady on the basis of buyer in- 
terest. In the river trading, 15,000 
heavies sold at 71144c, while about 8,000 
lights, St. Louis and river, sold 77%e, 
both prices f.o.b. Kipskins continued 
on the quiet side. 

Just before press time a mixed pack- 
age totaling 6,600 skins was sold. In 
this sale 4,500 were northerns with the 
lights at 80c and the heavies at 75e, 
f.o.b. The balance were rivers at 774%4c 
and 71%¢, f.o.b., both sales steady. 

OUTSIDE SMALL PACKER: There 
was a slight difference of opinion about 
this market among the various parties 
contacted. In the main, however, two 
expressions were heard most frequent- 
ly: one was along the line that packers 
could sell about all the hides they cared 
to at steady prices, while the other felt 
the market was fractionally weaker. 
Both seemed to agree on prices, so it 
is just possible the second group did 
not lower their ideas last week when 
prices moved a little lower in certain 
categories. 

A fairly good volume of trade was 
reported with some sales both above 


| and below the ones mentioned. Car 42-43 


average selected sold 32%c and two 


| cars same flat sold 32c, Chicago basis. 


Several cars, 42@43 average, sold 32c 
and early in the week couple cars of 
same sold 30'4¢, f.o.b. There was good 
movement of 50@52 averages at 29c, 
while 56@58’s brought 28c. Heavier 
hides, 63@64 average, sold 27c. Sev- 
eral cars of bulls sold 18c, f.o.b. ‘Phe 
country market was called steady. 

WEST COAST: Last week about 20,- 
000 independent hides moved on the 
Coast with the cows priced at 29c and 
the steers at 26%%c. Late this week 
there was a report, not fully confirmed, 
that 8,000 more independents sold, with 
the cows %c higher at 29c, while the 
steers sold steady at 26%c. Most big 
packer trading has been concluded for 
the month. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended October 14, 1950, were 
5,626,000 Ibs.; previous week 6,021,000 
lbs.; same week 1949, 6,385,000 Ibs.; 
1950 to date, 233,581,000 lIbs.; corre- 
sponding period a year earlier, 278,312,- 
000 lbs. 

Shipments for the week ended Octo- 
ber 14 totaled 3,997,000 lbs.; previous 
week, 4,227,000 lbs.; same week last 
year 5,829,000 Ibs. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous 


Cor. week 
Oct. 19,1950 Week 1949 


Nat. strs. .380 on 30 @33% 24 @25 
Hvy. Tex. strs. 28 22 
Hvy. butt. 

brand'd strs. 28 28 22 
Hvy. Col. strs. 27% 27% 21% 
Ex-light Tex. 

SED ccccccee ho 334g 26% 
Brand'd cows. 30% @31 23% @24% 
Hy. nat. cows. 30 24 @25 
Lt. nat. cows.33 @ss 33 @34 25 @27% 
Nat. bulls .... 21 21 17% 
Brand’d bulls.. 20 20 16% 
Calkskins 

BS coves 75% @80% 75%@80% 55 @O65 
Kips, 

Nor. nat. .. 59% 5914 50 
Kips, 

Nor. brnd. .. 57 57 47% 
Slunks, reg. .. 3.75ax 3.75 3.00 
Slunks, hbris. . .90 .90 90@1.00 


CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver..304%@31% 30 @31 21 @23 
50-52 Ib. aver.. 29 29 20 22 
63-65 lb. aver. 26 4%,@27% 26%@27 15 16 


Nat. bulls ....17%@18 17% @18 14 15 
Calfskins .....55 @60 55 @60 42 43 
Kips, nat. 40 @45 40 @45 35 36 
Slunks, reg... .3.00@3.25 3.25n 2.00 
Slunks, hris. . 75 vis) -60 


All packer hides and all calf and kipskins 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted 
flat. 


COUNTRY HIDES 
All weights 
50-52. .... 


.-25 @26 25 @26 18%4.@19% 
Bulle .......- 13 @13% 138 @13% 12n 
Calfskins ....33 @35 33 33 25 27 
Kipskins .....31 @33 133 23 25 


All country hides and skins quoted on flat 


trimmed basis. 


SHEEPSKINS, ETC. 
a Ne ereeey 














es 4.75ax 4.75 2.75@03.10 
— ye * 40 @i2 40 @az 29 «@30 
Horsehides, 
untrmd, 12.50@13.00 12.50@13.00 = 12.25@ 12.50 
N. Y. HIDE FUTURES 
MONDAY, OCTOBER 16, 1950 
High Low Close 
Dex 27.50 27.40 
Mar 26.00 26.00 
June 
Sept 
Close: 10 to 35 pelate lower; sales 10 ‘lots. 
TUESDAY, OCTOBER 17, 1950 
BMGs coccosssess 27.50-52 27.70 27.44 
Mar. 26.20 26.15 
June ° : 
Sept. ... va ee 
Close: 10 ‘to ‘Is ) points higher; sales 44 lots. 
WEDNESDAY, OCTOBER 18, 1950 
Dec ° 27.59 27.85 27.04 27.75 
Mar . -26.11b 26.45 26.13% 26.34b 
June. 25.90b 26.15 26.15 26.10b 
Sept 25.50b sae 25.70b 
Close: 25 to 45 points higher r; sales 62 lots. 
SRUREDAY, OCTOBER 19, 1950 
Dee peacweseewn 7.89b 8627.95 27.80 
Mar. . - ose 26.400 26.60 26.42 
June .-26.15b 26.34 26.25 
Sept. . . . eevee eeece 
Close: 5 points lower to 8 higher: sales 
FRIDAY, OCTOBER 20, 1950 
BOR, cosccssseses 27.65b 28.20 27.80 28.20 
MR. escccrceves 26.50 27.25 26.45 27.15 
Te csecesves 26.15b bade 26.80b 
Sept. waive -25.80b ose es 
Close: 50 to 73 points higher; sales 33 lots. 


AUGUST GRADING OF MEAT 


The total of meats, meat products and 
by-products graded by the U. S. Depart- 
ment of Agriculture in August, was re- 
ported in thousands of lbs. (i. e. “000” 
omitted) as follows: 


Aug. July Aug. 


1950 1950 1949 

BOE ce cscsceccenecovess 201,078 187,968 203,956 

Veal and calf .......... 8,312 7,550 12,857 
Lamb, yearling and 

TIBOR cc ccccccccces 9,095 8,412 9,770 

BOOMs 2. cccccccsccccces 218,485 203,930 226,583 
All other meats and 

WE Oo scccecccccoves 10,288 12,719 10,301 

Grand COUME  wccccccces 228,773 216,649 236,884 





Japan Intends to Import 
Large Amount of Tallow 
Japan expects to import about 24,- 
000,000 lbs. of tallow from the United 
States, it was reported recently by the 
Ministry of International Trade and 


Industry. The Japanese government 
has an additional appropriation of 
$2,200,000 in the foreign exchange 
budget, it was explained, and hopes to 
import the fat at about $220 per ton, 
cif. 

However, with the rise of the price 
on the American market, the tallow 
has actually been contracted for at 
$320 per ton, c.i.f., and it is expected 
therefore that only about 8,000 tons 
will be imported into Japan in the im- 
mediate future. 


COOLER-FREEZER OCCUPANCY 


Cooler occupancy on September 30 
was reported at 63 per cent and freezer 
occupancy, 74 per cent, according to the 
U. S. Department of Agriculture. Cooler 
occupancy was down 1 per cent from 
August and down 5 points from the 
average, but was 3 points above the 
occupancy level of a year ago. Freezer 
occupancy remained at the same level 
as was reported last month. 


FRIDAY'S CLOSINGS 
Provisions 
The live hog top at Chicago was re- 
ported at $20.35, while the average 
price paid was $19.80. Provision prices 
were quoted as follows: Under 12 pork 
loins, 48% @49; 10/14 green skinned 
hams, 414%@43; 4/8 Boston butts, 
39@39%; 16/down pork shoulders, 
344%2@35; 3/down spareribs, 35@36; 
8/12 fat backs, 10%@12; regular pork 
trimmings, 28@29; 18/20 DS bellies, 
26%n; 4/6 green picnics, 31@31%; 
8/up green picnics, 31. 
P.S. loose lard was quoted at 13.25 
and P.S. lard in tierces at 13.25n. 


Cottonseed Oil 


The closing cottonseed oil futures 
quotations at New York were reported 
as follows: Dec. 20.92; Mar. 20.69; 
May 20.65; July 20.45; Sept. 18.90, and 
Oct. 18.00b. Sales totaled 581 lots. 


Lambs Sell at New High 

A new all-time record price for the 
month of October of $29.50 per cwt. was 
paid for native lambs at Chicago on 
Thursday, October 19. The record Octo- 
ber lamb price prior to this year was 
$28 per cwt., established in 1946. 








FORM-BEST 


STOCKINETTES 





S. Patent Off.) 


FORM-BEST Full-Length Stockinettes 


are stronger and more elastic. 


FORM-BEST form hams better... 


ers 
py the ma plumper. 
' «4 -1 \1 E FORM-BEST are less absorbent . . . less 
? \ ouD THS shrinkage. 
SHR ipe peintore® 


Cincinnati 14, Ohio 
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September Hog Kill 
Near All-Time High 
Established in 1943 


LAUGHTER of 4,137,316 hogs in 

September was 7 per cent above 
that of the corresponding month a year 
ago and was only 37,000 below the all- 
time record for the month established 
in 1943, according to the U S. Depart- 
ment of Agriculture. Slaughter of other 
livestock in September decreased com- 
pared with a year ago. Sheep and lamb 
slaughter was 25 per cent below the 
five-year average for the month and the 
smallest for September since 1923. 

Slaughter of 1,195,803 cattle in Sep- 
tember was 1 per cent above August, 2 
per cent below a year ago and 8 per 
cent above the five-year average. 
Slaughter of 9,673,040 cattle during the 
nine months this year was 2 per cent 
below a year earlier and 1 per cent be- 
low the five-year average. 

Calf slaughter of 488,119 in Septem- 
ber was 1 per cent above August, 11 
per cent below September a year ago 
and 16 per cent below the 1945-49 aver- 
age. Slaughter of 4,384,250 calves dur- 
ing the nine months this year was 8 
per cent below the previous year and 10 
per cent below the five-year average. 

September slaughter of 4,137,316 hogs 
was 14 per cent above August, 7 per 
cent above September last year, and 
72 per cent above the five-year average 
which was curtailed by the abnormally 
small September slaughter in 1946. The 
1950 cumulative slaughter of 38,941,209 
hogs was 9 per cent above last year and 
21 per cent above the five-year average. 

The 1,062,668 sheep and lambs slaugh- 
tered in September was 1 per cent be- 
low August, 10 per cent below Septem- 
ber 1949 and 25 per cent below average. 
Slaughter of 8,771,386 sheep and lambs 
during January-September 1950 was 1 
per cent below last year and 30 per 
cent below the average for 1945-49. 


Livestock slaughter under federal in- 
spection during September 1950, by sta- 














CATTLE 

1950 1949 

JQRMBTT  .ccccccccccecs 1,102,515 1,125,771 
POREGary ...ccccccccces 938 97% 994,15 

March ....cccccccccces 1,081,525 1,102,081 
APTH .ncccccccccccccce 959,089 1,024,754 
MRF ccccccccccccsccces 1,075,370 1,024,754 
June ..... 1,065,815 1,005,218 

eee ,070,1 1,090,4 
August 1,183,844 1,231,818 
September 1,195 1,224,273 
OetOeP 2. ccccccccccccscccccscccess 1,156,384 
November ......--cccccscesssecsess 1,116,437 
DeCOMROS oc ccc cccccccccceccccoes 1,064,340 

CALVES - 

1950 1949 
POOUEEE cack vessccccis 465,086 483 850 
February -. 448,225 476,437 
March 585,673 618,637 
April . 493 936 562.014 
May 496 445 510,450 
June 484,798 533,033 
July .. 442,721 501,256 
August . 484,247 549,177 
September ...........+ 488,119 551,538 
QOOSREE ccccccccseccccccccceccescoes 567 607 
WOVOMIRGE «os ccccccccccccvcccescece 584,703 
December 2. ccccccccccccccssccccces 510,536 

HOGS 

1950 1949 
January 5,376,611 
February 4,079 542 
March 4,314,668 
April ... 3,893,904 
May .... * 3,721,421 
SERMD coccccccacesccecs 4,1! 54, "180 3,744,799 
July io cig eilbeussh e'o-> ass 3:164.614 
August ....6000000066 63,625,541 3,417,312 
September ............ 4,137,316 3,879,371 
CORED ccccccdcovccesccccesscessase 4,959,194 
WOVOMBCP ac cccceccccccccccescceces 6,003 ,097 
December cn ccccccccccccccccccccess 6,477,185 

SHEEP AND LAMBS 

950 1949 
JANUATY .occcccccccess 1 a. 418 1,234,543 
POREGRTY ..ccccccccces 63,092 1,045,563 
BERBER ccccccccccsccess $38°530 949,168 
BOTT cccccccccccscess 833,540 675, 643 
DE stvcustncessundenh 941,304 760,900 
TOMO cccccccccccccosce 1,018,648 898,162 
TOY ccccccccccccsevese 959,738 976,264 
BUBB cc ccccccccccecs 1,076,458 1,125,761 
September ............ 1,062,668 179,996 
ENED ccccccccsccccccccassecesese 1,172,266 
November .....sceccessccssceesecs 1,060,402 
December .....cccscsesccccecesecss 1,057 ,810 
—YEAR TO DATE— 

1950 1949 
GOED .nccccccesccece 9,673,040 9,884,478 
GRIER oc ccccccccecs 4,384,250 4,786,392 
TERS cc cc ccccsccccees 38,941,209 35,592,242 
MEE ccccacacsconses 1,386 6,000 











tions, was reported by the U. S. Depart- 
ment of Agriculture as follows: 


Sheep & 
Cattle Calves Hogs Lambs 


NORTH ATLANTIC 
New York, Newark, 

Jer. City 32,368 45,521 174,847 154,260 
Baltimore, 

la. 26,566 6,150 103,241 4,383 

NORTH CENTRAL 
Cin., Cleve., 

Indpls. . 54,636 12,797 269,780 32,519 
Chgo. Area 115,554 25,244 278,742 47,490 
St. Paul-Wis. 

Group' . 110,799 63,955 374,560 45,746 
St. Louis 





area’. 60,487 44,543 253,265 51,999 
Sioux City 46,577 966 f 30,077 
Omaha ... 95,465 3,414 49,447 
Kan. City 80,643 20,883 20 
lowa and 

S. Minn.* 71,081 20,883 131,636 
SOUTH 

EAST*‘.. 26,249 25,902 20 
SO. CENT. 

WEST*. 88,628 40,963 204,581 78,224 
ROCKY 

MT. aid 37,954 3,227 47,768 85,806 
PACIFIC’. 75,164 12,349 108,214 118,109 
Total 32 

ecenters.. 22,171 422,289 3,055,987 906,840 


All other 

stations. 273,632 165,830 1,081,329 155,828 
Grand total 

Sept. °50.1,195,803 488,119 4,137,316 1,062,668 
Grand total 


Aug. °50.1,183,844 484.247 3.625.541 1,076,448 
Av. Sept. 

(1945-49) 1,105,390 579.563 2,404,635 1,412,108 
Total Jan.- 

Sept. ..9,673,040 4,354,250 38,941,209 8,771,386 


Avy. Jan. -Sept. 

(1945-49) .9, 747, 720 4,860,957 32,086,539 12,494,690 
14Includes St. Paul, So. St. Paul, Newport, 
Minn., and Madison, Milwaukee, Green Bay, Wis. 
“Includes St. Louis National Stockyards, bE. st. 
Louis, Ill., and St. Louis, Mo. “Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Iowa, and Albert Lea, Austin, Minn. ‘Includes 
Birmingham, Dothan, Montgomery, Ala., Talla- 
hassee, Fla., and Albany, Atlanta, Columbus, 
Moultrie, Thomasville, Tifton, Ga. ‘Includes So 
St. Joseph, Mo., Wichita, Kans., Oklahoma City, 
Okla., and Fort Worth, Texas. ‘Includes Den- 
ver, Colo., and Ogden, Salt Lake City, Utah. 
TIncludes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 


LIVESTOCK CAR LOADINGS 


A total of 15,737 cars were loaded 
with livestock during the week ended 
October 7, 1950. This is a decrease of 
1,842 from the same week in 1949, and 
a decrease of 3,149 cars from loadings 
in the corresponding week in 1948. 


For good experienced men try the 
classified section of this magazine. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 


MONTGOMERY, ALA. * 


NASHVILLE, TENN. 

OMAH/,, NEBRASKA 
SIOUX CITY, IOWA ‘ 
SIOUX FALLS, S.D. 
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K-M offers a 
r.uane.ue well-planned and 


convenient hook-uya 


KENNETT-MURRAY é sieaeaeashiaie 
seas National Stock Yards, Ill, Phones: | st iave s39¢ 














H. L. SPARKS & CO. 


®@ Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
® All orders placed thru National Stock Yards, Ill. 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


P ton 3-4016 
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Fewer Lambs to Be 
Fed for Winter and 
Spring Market-USDA 


ESPITE strong demand for feeder 

lambs and good feed supplies, the 
number of sheep and lambs to be fed 
for the winter and spring market is 
expected to be smaller than the num- 
ber fed last year, due principally to a 
smaller supply of lambs available and 
a broad demand for breeding stock, ac- 
cording to the Bureau of Agricultural 
Economics. The 1950 lamb crop in the 
13 western sheep states was only slight- 
ly smaller than in 1949 but was the 
smallest on record and 33 per cent be- 
low the ten-year average. Of the west- 
ern states, Texas and Wyoming had 
significantly larger lamb crops; Idaho, 
Utah, Oregon and Washington showed 
moderate increases; the remainder had 
smaller lamb crops. 

Lambs have made good to excellent 
progress this season, and in the Pacific 
northwest states, a higher proportion 
was finished to slaughter weights, 
which further reduces the supply for 
feeding purposes. Slaughter of lambs 
from western states has been less than 
a year ago, but not enough less to 
greatly increase the supply of lambs 
available for feeding. 

In the Corn Belt states, a strong de- 
mand exists for feeder lambs and there 
has been a relatively heavy movement 


from the range states to the Midwest. 
However, most Corn Belt states will 
feed fewer lambs this year than last. 
Excellent feed conditions, especially 
wheat pastures, and a larger 1950 lamb 
crop will increase lamb feeding in 
Texas. In the West, California will 
likely feed more than the small num- 
ber fed a year ago. One or two other 
western states may show small in- 
creases but the remainder, including 
Colorado, will feed less. 

In most of the western states, lambs 
have developed well and some reports 
indicate lambs to be heavier than a year 
ago. In the Pacific northwest, lambs 
were moving slightly later than last 
year, while the movement from west- 
ern Colorado, Wyoming and some other 
areas is somewhat early. There has 
been an interest by Corn Belt feeders 
in securing early delivery of western 
lambs, resulting in a relatively heavy 
early movement to Corn Belt feeding 
areas. Shipments of lambs into the 
eight Corn Belt states during July-Sep- 
tember were 7 per cent higher than 
in the same months last year. For most 
of the Corn Belt states, the bulk of the 
increase occurred in September. A high 
proportion of these early arrivals will 
be marketed by next January 1. 

Prospects for lamb feeding in the 
wheat pasture areas of Kansas, Okla- 
homa and northwest Texas are very 
favorable, but the supply of lambs will 
not fulfill the demand. Kansas may, 
however, pasture as many lambs as 





last year. The August-September move- 
ment into western Kansas was sharply 
higher than in the same months last 
year and the October movement is also 
expected to be large. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during August are shown in 
the following table as recently reported 
by the U. S. Department of Agriculture: 


Aug. Aug. 
1950 1949 
Ibs. Ibs. 
EXPORTS (domestic) 
Cattle, for breeding .......... 203 168 
GEROF GREEN cc ccccccvccecccese 1 ose 
Hogs (swine) .....ccsccccccsecs 24 18 
BED hc snsseseesccceescwcedous 103 302 
Horses, for breeding ........... 58 733 
Geer BONNER oc cccccevccccscece 91 
Mules, asses and burros ........ 10 1,552 
IMPORTS— 
Cattle, for breeding, free— 
Canada— 
— 6505 000600000060e0000 204 203 
PITITTTT TTL TTT 2,343 1,893 
U nitea Kingdom 


COWS coccccsccces eee 
Cattle, other, edible (dut.)— 
Canada? 
Over 700 pounds ...(Dairy) 5,384 3,153 
(Other) 8,611 
200-700 pounds 


Under 200 pounds .......... 2,675 8,878 
Hogs—- 
For breeding, free ......... 157 67 
Edible, except for 
breeding (dut.)* ........... 5 3 
Horses— 
For breeding, free ..........+ 10 14 
Other (dut.) .... coccces 123 88 
Sheep, lambs, and goats, 
edible (dut.) .... seseceo, Bane 398 


IExcludes Newfoundland ‘end Labrador for August, 
1949. 


2Number of hogs based on estimate of 200 Ibs 
per animal. 





Telephone: Market 4300 


RIVER MARKETS ORDER BUYERS 


Stock Yards, Omaha, Nebraska 


HOGS TO FIT ANY ORDER 
Bought Direct or Sorted 


| 





| 
| 
TLX. OM 56 | 











Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS > 


Tel. FRanklin 2927 ® 


FRANKFORT 
INDIANA 


Tel. 2333 











NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 





WATKINS & Ports | 
LIVESTOCK BUYERS | 





FR anklin 6397 





‘Partridge 


SINCE 1876 





THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 








Ham ° Bacon * Larp * SAUSAGE 
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BLACK HAWK 


THE RATH PACKING CO., 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Monday, October 
16, were reported by the Production and Marketing Admin- 


istration as follows: 


HOGS: {Gontations og 
hard hogs) St. Natl. "Yas. Chicago Kansas City 


BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 


Medium: 
160-220 Ibs. 


- -$17,00-18.50 $16.00-17.75 $. 
18.00-19.50 17.50-18.75 
19.00-20.00 18.50-19.50 

15 

00 

15 20.00-20. 

15 19.85.20. 10 

. 15 19.50-20.00 

19. 65- 19.90 19.25-19.75 

19.50-19.75 19.00-19.50 








17.50-19.00 17.50-19.50 18.50-19.75 


SOWS: 
Good and Choice: 


270-300 Ibs. 
300-330 Ibs. 


18.75-19.25 

.75-19.25 
18.50-19.00 
18.25-18.75 





360-400 Ibs. 


(ood: 

400-450 Ibs. 18.00-18.75 17.75-18.50 18.00-18.5 
450-550 Ibs. ... 17.75-18.50 17.00-18.00 17.75-18.2 25 
= 


250-550 Ibs. ... 17.25-19.25 15.50-18.00 17.25-18.75 


PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs. 14.00-17.50 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 


13.00-17.00 


















700- 900 Ibs 31.00-32.50 

900-1100 Ibs 31.75-33.50 

1100-1300 Ibs. 31.50. Hi 

1300-1500 Ibs. 31,25-2 

Good: 

700- 900 Ibs. .. 28.75-31.25 29.50-31.75 28.50-31. - 
900-1100 Ibs. .. 29,.00-31.50 29.50-31.75 

1100-1300 Ibs. .. 29. 00-31.50 29.00-31.75 

1300-1500 Ibs. .. 28.75-31.00 28.50-31.50 

Medium: 

700-1100 Ibs. .. 23.50-29.00 24.00-29.50 0-28.75 
1100-1300 Ibs. .. 23.50-29.00 24.00-29.00 23.50-28.75 
Common: 

700-1100 Ibs. .. 21.50-23.50 21.00-24.00 20.50-23.50 


HEIFERS, Choice: 














606- 800 Ibs. 30.25-31.25 30.5 

800-1000 Ibs. 30.50-32 ro) 30.50. 
Good: 

600- 800 Ibs. 29.00-30.50 28.00-30.50 

800-1000 Ibs. 28.75-30.50 28.00-30.50 
Medium: 

500- 900 Ibs. . 23,00-28.50 23.50-29.00 23.00-28.00 
Common: 

500- 900 Ibs. .. 20.00-23.00 20.00-23.00 20.00-23.00 
COWS, (All Weights): 
Te” i vwtscescs 21.50-23.00 21.00-23.00 21.00-23.00 
Medium ..... . 20.07-21.50 “3 19.1 0-21.00 
Common ... . 19.00-20.00 18.25-19.00 
Can, & Gut. 15.00-19.00 14.00-18.25 
BULLS (Yris. Exel.) an Weights: 
Beef, good .... 2 23.75-25.50 23.00-23.50 
Sausage, good 22. 26.00-26.75  23.00-2: “50 
Sausage, medium 21. 24.00-26.00 21.00-23.00 
Sausage, cut. & 

com. eeeeeeee 18.00-21.50 19.00-24.00 18.50-21.00 


VEALERS (All Weights): 
Good & choice.. 32.00-37.00 
Com. & med. .. 22.00-32.00 
Cull, 75 Ibs. up 18.00-22.00 


31.00-34.00 
24.09-31.00 
20.00-24.00 


29.00-31.00 
22.00-29.00 
17.00-22.00 











CALVES (500 Ibs. arme: 
Good & choice. 7.00-30.00 26.00- 30. 00 = 25.00-28.00 
Com. & med.... 30" 00-27.00 20.00-27.00 19.00-25.00 
> rae 17.00 29° 00 17.00 20. 00 16.00-19.00 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 


Good & choice*. 28 25-29.00 
Med. & good*.. 25.75-28.00 











Common*....... .. 22.00-25.25 
YRLG. WETHERS (Shorn): 
Good & choice* abit ete 
eh ae EE” aaciiciiccesus 
EWES (Wooled, 


except Chicago): 


Good & choice*. 
Com. & med,... 


12.00-14.50 13.50-15.00 13.7 
10.50-13.00 12.00-13.00 


5-14.00 
12.00-13.50 








Omaha St. Paul 


17.50-18.50 
18.25-19.75 
19.50-20.00 
19.75-20.00 
19.75-20.00 
19.75-20.00 
19.75-20.00 
19. 25- 19.75 
19.25-19.75 


17. 50- 19.00 
18.75-19.75 
19.75-19.85 
19.75-19. 
19.75-19.8° 


18.50-19.50 
18.50-19.50 
18.50-19.50 
18.50-19.50 


18.00-19.00 
18.00-19.00 
18.00-19.00 
18.00-19.00 


18.00-18.75 
18.00-18.75 


17.50-19,25 


31.00-32.00 31.50-32.50 
31.50-32.75 yt 50 
31.2 5 





28.50-31.50 
28.25-31.00 


24.75-28.75 


24.75-28.75 24.00-29.50 


21.50-24.75 21.50-24.00 


30.7%32.00 


30.00-32.00 30.00-31.50 
28.75-30.75 29.00-30.00 
28.25-30.75 29.00-30.00 


24.00-28.50 23.50-29.00 


21.00-24.00 21.00-28.50 


21.00-22.75 
19.25-21.09 
17.75-19.25 
14.00-17.75 


20. 50- 22. 50 


20.50-22.00 
23.00-24.00 
21.00-23.00 


23.00-24.00 
23.50-24.50 
21.50-23.50 


18.50-21.00 17.50-21.50 


28.50-31.00 28.00-32.00 
21.50-28.50 21.00-28.00 
18.50-21.50 17.00-21.00 






24.50-29.00 
19.00-24.50 
18.00-19.00 


26.00-29.00 
20.00-26.00 
17.00-20.00 





13.75-14.25 13.75-15.00 
12.50-13.75 = 11.50-13.50 


1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as combined 
represent lots averaging within the top half of the good and the top half of 


the medium grades, respectively. 
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17.50-19.00 | 





| Wichitat 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 


ters for week ending October 14, 
1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 14 Week 1949 
Chicagot .... 20,857 21.412 
Kansas Cityt. 17,488 18,933 
Omaha*t .... 17,807 19,846 
E. St. Louist. 7,519 7,006 
St. Josepht 6,838 7,821 
Sioux Cityt 8,969 10,209 


3,704 3,68 
New York & 


Jersey City? 7, 177 7 6,885 5,608 

Okla. City*t.. £ 5,684 9,393 

| Cincinnati§ .. 4,116 4,785 
Denvert ° A 


29.50-31.50 | 


24.00-29.50 | 


30.00-31.50 | 








St. Paul .... 
Milwaukee? 
, oo eee 125,050. 131,€97 150,979 
HOGS 
Chicagot ... 82,160 42,467 
Kansas Cityt. 12,324 
Omahat...... 3 
E. St. Louist. 
5 | St. Josepht 
5 | Sioux Cityt J ’ 
Wichitat 6,514 9,167 
New York & 

Jersey City? 41,731 44,581 39,724 
Okla. Cityt 6,633 11,638 
Cineinnati§ 16,427 17.669 
Denvert ..... 9,998 10,702 
St. Pault . 33,902 51.979 
Milwaukeet .. 6,864 9,136 

, | eee 249,460 325, 771 312,27 

SHEEP 

Chicagot ..... 6,655 5,033 5, 887 
Kansas Cityt. 9,448 "1 353 16,866 
Omahat...... 12,179 12,752 17,985 
E. St. Louist 6,976 5.881 9,199 
St. Josepht... 10,684 11,047 10.938 
| Sioux Cityt 5,139 4,418 6,226 
| Wichitat 1,616 1,468 1,105 
| New York & 

Jersey City? 42.982 35.578 38,618 
Okla. Cityt 1976 2,006 1,996 
Cincinnati§ 47 980 532 
Denvert ... 14,131 18,557 16,328 
St. Pault .. vane 13,830 14,815 
Milwaukeet . 1,211 1,249) =«1,451 

Total ..121,541 124,152 141,946 


*Cattle and calves. 


*Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaugh- 
ter. 


§Stockyards 


receipts for 
slaughter, 


including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Thursday, October 19, were 
reported as follows: 

CATTLE: 

Steers, com. 


Cows, med. 
Cows, com. 


local 





rer a 00 only 
& gd.. 





1 
00@ 19. 0 





Cows, can. & cut. ... 

Bulls, med. to ed... 23. 50@ 26.50 
CALVES: 

Med. to ch. -828.00@ 33.00 
HOGS: 


Gd. & ch., 180-200 
Sows, med. 


.$21.50022.50 
to ch..... 17.50@19.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., on 
Thursday, October 19: 
CATTLE: 


Steers, gd. $29.50 only 


Heifers, com. & med.. 20 00@ 25.75 
ae ee 21.00@22.00 
Cows, com. & med.... 18.00@ 21 00 
Cows, can & cut..... 14.50@ 18.00 


Bulls, gd. .... ote 

Bulls, com, & med.... 
CALVES 

Vealers, gd. & ch. 

Com. & med. 


24.004 26.50 
20.00@ 23.50 


. .$33.00@37.00 
24.004 32.00 


CE. saccentuneacs 16.00@ 24.00 
HOGS: 
Gd. & ch., 180-220... .$21.75@22.25 
Sows, 400/down ..... 19.75@20.25 
SHEEP: 
Wooled lambs, 
ie Ue WE ecwckcsee $28.00@ 29.00 














CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods. 


RECEIPTS 

Cattle Calves Hogs Sheep 
Oct. 12 ... 2,531 305 9,328 2,361 
Oct. 13 ... 875 151 8,666 537 
Get. 34 ... 552 225 
Oct. 16 


Oct. 17 10,100 400 13,500 2,2 
Oct. 18 -11,300 400 13,500 2,000 


Oct. 19 
*Week so 
far ....-B8,144 1,599 49,312 9,964 
,633 1,579 44,740 11,535 
246 59,254 9,867 
1948 |.....3 30,550 3,107 53,156 17,533 
*Including 176 cattle, 1 calf, 17,- 
023 hogs and 1,208 sheep direct to 
packers 


**7 3,000 400 16,000 2:2 






SHIPMENTS 
Cattle Calves Hogs Sheep 


Oct. 12 .» 2,529 1 1,065 416 
Oct. 13 - 1,026 47 864 q 
oo. 26 aes. ee 2 one ll 
Oct. 16 . 4,500 . 1,600 ese 
Oct. 17 ... 3,300 100 900 700 
Oct. 18 ... 4,000... 700 re 
Oct. 19 ... 2,400 1,000 400 
Week so 
or ese 14,912 154 5A4T 
Wk. age ..14,942 125 ‘ ‘323 1,158 
9 ...-..10,967 362 218 1,151 





9,265 205 3855 844 
OCTOBER RECEIPTS 





1950 1949 
Cattle =. aes 99,868 
Calves 3,15: 8,141 
Hogs 185,889 
Sucep 33,765 
OCTOBER SHIPMENTS 
Cattle ..ccsccece 45,358 34,836 
oe re 14,988 17, 867 
BORED  ccsscveeo« 4,203 7.799 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Oct. 19: 
Week Week 
ended ended 
Oct. 18 Wet, 12 

Packers’ purch. . 35,378 31,560 

Shippers’ purch. 7,005 5.549 

Total ...cccscece 42.383 37,209 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 7. 
CATTLE 


Week Ended Same Week 


Uctober 7 Last Year 


Western Canada. . .12,054 17,384 

Eastern Canada... .11,068 14,986 

Total 23,122 32,370 
HOGS 

Western Canada. . .23,789 23,757 

Eastern Canada... .60,638 63,607 

Total . -84,427 87,364 
SHEEP 

Western Canada 5,358 10,351 

Eastern Canada... .15,970 21,111 

Wee. ..cresxs . 21,328 31,462 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended October 13: 


Cattle Calves Hogs* Sheep 
Salable -. 508 1,338 519 1,091 
Total (Incl. 
directs) .4,084 
Previous week: 
Silnble 448 1,427 863 904 
Total (Incl. 
directs) 


4.494 18,359 21,939 


.3,813 4,563 20,903 15,131 
*Including hogs at 3lst street. 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending October 12. 

Cattle Calves Hogs Sheep 
6.200 1,309 2,400 350 
2,000 485 1,325 1,925 
1,175 75 1,000 4,575 


los Angeles 
N. Portland 
S. Francisco 
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- Cattle Calves Hogs 
Se Or Te are Me Oa . : . 

Chi- PURCHASES Kahn's. 1. 1... (1. “| Average prices per ewt. paid for specified grades of steers, 

—% Purchases of livestock by packers emmy srs ssts see L16T ++ | calves, hogs and lambs at eleven leading markets in Canada 
2 a Schlachter 116 tes: 5i| during the week ended October 7 were reported to THE 
ending Saturday, October 14, 50, as : “ 
reported to The National Provisioner: Northside 9-- «3. 22. 553| NATIONAL PROVISIONER by the Canadian Department of 

a CHICAGO - — -_ -_ | Agriculture as follows: 

2,361 r 1.81 | Swift, 864 Total .. 4,484 1,055 19,254 1,936 

537 rmour, 816 hogs; Sw > , “ Goop VEAL 

178 hogs; Wilson, 5,402 hogs; Agar, 5,504 Does not include 252 cattle bought , a . : Nae 
3,000 hogs; Shippers, 5,187 hogs; Others, direct. STEERS CALVES HOGS LAMBS 
2,2 18,484 hogs. DENVER STOCK Up to Good and Gr. BY Ga. 
5-80 Total: 20,857 cattle; 1,534 calves; en om Gatees by Ghee YARDS 1000 Ib. Choice Dressed Handyweights 
— 53,168 hogs; 6,655 shesp. Swi "* 1'051«&S.«1'985 7.097 | Toronto ..... $25.00 $30.19 $29.35 $25.50 

KANSAS CITY Swift .... 1,051 1,93) 7,097 Mont , on ae 29 95 28 60 25, 45 
; . b 2.455 2,32 mtreai . 6 29.20 2 =. 

964 Cattle Calves Hogs Sheep Wilson ie 768 an ; = “ - “ Winnipeg 24.25 28.50 28.77 24.20 
i= Armour .. 2,415 657 648 2,222 (thers ... 3,508 236 2,966 2,793 | Calgary ae .» ++ ss 
A Cudahy .. 2,261 459 «6979 «1,469 me —— |Edmonton .... 24.75 28.25 28.25 23.00 

_— Swift .... 2,728 1,195 2,387 3,259 Total 7,183 401 10,149 16,342 | Lethbridge .. 24.35 26.25 27.85 cose 
. 17,- Wilson ... 982 349 1,031 1,413 wae ss , | Pp, Albert . were 25.50 26.60 22.00 
ct to Central ... 1,008 .... seh 8ST. PAUL Moose Jaw ‘ hoe 24.20 26.60 23.00 

Others ... 5,332 12 3,056 1,085 Cattle Calves Togs Sheep | saskatoon ............ 24.25 28 50 26.60 24.80 
. — - = Armour .. 4,881 3,331 11,391 3,523 | Regina ..... Re, 25.40 26.35 22.00 

Sheep Total ..14,816 2,672 8,101 9,448 — ‘7 bo wane) ee0s' ee Vancouver . 25.65 27.00 29.35 26.50 

416 ery Rifkin nie "S25 37 if OR . *Dominion government premiums not included. 

303 ar - on H SS ara eee) eee are - m 

11 . yi m+ pncep = Swift .... 4,658 2,630 22,511 3,688 

pre: a tees ry +4 eens 2,18 Others ... 1,837 2,930 8,231 4,813 

700 fahy ..... 4,0 2,9% . : : 

400 Wilson tees 2465 2 7. ye , aan aon aba a T H f FAN T H AT B LO WS 
— Eagle ....... | 54 eget en: FORT WORTH 

668 Gr. Omaha . 121 pci see Calves Hogs a | | 

- Hoffman .... R4 pesuae or Armour 1,682 728 395 | . 

1 Rothschild .. 415 ee ress Swift) 2... 1,120 1,550 1,155 971 | f UPWARDS: 

B44 erties 177 - an Blue Bonnet 23 _ Eres 

Kingan ..... 1,299 ane bb. Motes 415 e 148 * 
Merchants .. 16 — eae Rosenthal 468 6 e600 

049 ES Re ree ae REFRIGERATOR FAN 

7 Omaha .....- » ee eevee o «+ hele oh edebe? e.ete “ > 
rer Cornhusker . 60 TOTAL PACKER PURCHASES | pi = Bane HR - By 5B 

SD doshas aaa 7,394 ane ate ; | — i re oan a ° 
nail ee ‘or. events trowth spels odors. 
, ~ nk Re increases efficiency of cooling unit by 
ee 18,296 19,215 6,153 a ae — ine ; Termation and aiding te 
EAST 8ST. LOUIS . nyt ce =“ 7 faster chilling. 
Cattle Calves Hogs Sheep x#ttle ..... 138,775 148,634 167,374 Uniform temperature both top and bettom 

4,638 Armour .. 2,565 1,533 5,454 3,100 Hogs ...... 216,768 533,088 275,682 of cooler. Keeps the ceiling and walls dry. : 

7,867 Swift .... 4,086 2.316 8,353 3,725 ‘Sheep ..... 81,269 87,884 118,357 Write for Bulletins Ne. 236 and Ne. 242. 

7,799 Hunter .. 868 .... 4,088 : a 
eee ae 
Krey ..... ee %. ees LIVESTOCK RECEIPTS wOrErr 

. Tide’ ° 

ns Set 2 2) cl ages ii; Receipts at 20 markets 2 : ——s" 

_ Chi- Others ... 4,569 719 4.540 615 on Friday, October 13, 1950: stabished a m 

18: Shippers . 5.291 933 8,041 616 3089 River Road iver Grove, Ill. 

Week . - —-_ =< Cattle Hogs Sheep *Reg. U.S. Pat. Off. 

a Total ..17.379 5.501 42,479 8,207 Chicago .... 1,200 8,500 800 

* , 

— 8ST. JOSEPH Kansas City. 1,300 1,200 500 
1,560 Omaha ..... 1,900 4,700 2,400 
5.549 — Cattle Calves Hogs Sheep =: Louis... 1.300 7,000 1,500 

r -""" y970 «= oss 108 St. Joseph .. 600 2,800 900 

7+ Armour .. 1,972 289 5,128 2,010 - P 
7.208 Others 5342 170 4.008 1.985 Sioux City .. 1,500 3,200 1,000 
Oe ae eae — St. Paul ... 3,100 8,500 2,800 
Total .. 9,186 883 16,176 11,519 Inéianapelic . 009 12,008 4 
Does not include 178 cattle, 2,712 ae 200 1.500 

_ hogs and 1,150 sheep bought direct come ae . = 200 IMPROVE YOUR LA RD 

— SIOUX CITY Milwaukee .. 300 800 100 . 

YF Cattle Calves Hogs Sheep Louisville .. 3,900 1,100 300 @ We are shippers of carload and L.C.L. 
Armour 4,006 20 3,087 1,297 Nashville ... 300 400 ae quantities of Hydrogenated LARD 
Cudahy . 8,908 30 5,150 1,048 Cincinnati .. 700 3,200 300 FLAKES 

Week Swift 18 2.971 1.501 Okla. City... 300 1,200 200 . 

rane Others A 64 . ane Ft. Worth .. 1,300 2,200 800 ° 

+A Shippers 168 6,221 1,554 Wichita ..... 500 = «1.000 =—-2,000 Samples will be sent on request. 

‘os _ — —_ Denver ..... 1,400 1.500 22,000 acme a 

1,986 Total ..15,259 286 17,429 5,490 Seltiees .. 200 200 100 Our laboratory facilities are available free 

> 37 WICHITA is of charge for assistance in determining the 

2,370 Totals ....17.700 60,200 38,400 ~~ 

Cattle Calves Hoes Sheep = week ago ..20.000 51.000 40.090 quantities of Lard Flakes to be used and 
Cudahy .. 276 408 S40 s85v > °*oo xo. r : 
: aon ’ Year aco ...22.090 58.000 34,000 eth f peration. 
yo — 125 ° venus cece Wk. so far 289.000 352.000 9 5.000 m ods or 0 
aadhd —s Last week..320,000 461,000 310,000 + 
ste 8 ae - 
momar Ag ooo Rime Wee ne Heme THE E. KAHN'S SONS CO. 
Sunflower m . 60 Yarto. ty ian bain CINCINNATI 25, OHIO e Phone: Kirby 4000 

351 oe = : date 9,713,000 17,823,000 7,684,000 . , Yy 

wae > . > = ‘ Year 

{111 Others .- 2,203 ee 436 sees ago 10,394,000 16,490,000 7,366,000 

1,462 Total 4,684 408 2,935 59 





Does not include 955 cattle, 4,015 CORN BELT DIRECT 


hogs and 1.280 sheep bought direct 
OKLAHOMA CITY TRADING 


Cattle Calves Hogs Sheep Des Moines, Ia., October 19. 


ive- Armour .. 1,534 230 935 256 . 
‘st Wilson .. 1,562 302 959 151 —Prices at the ten concentra- ‘a 
for ET ss sore sey ones ees Sere On eee 


Total .. 3,167 532 1,894 407 plants in Iowa, Minnesota: 
Does not include 525 cattle, 1,027 








Hogs, good to choice: 








’ calves, 4,008 hogs and 1,569 sheep a 
noon bongnt direct 160-180 Ths. ......-. giro fey epetegnathrd 
Ue 80-2 ”s a 6 
LOS ANGELES 240-300 Ibs. |... " 18.50@19.60 
939 Cattle Calves Hogs Sheep 0.300 Ihe, 12.2222... I OOeRIDIO FERRIS nicxory smoxeo HAM & BACON 
Armour . 97 er" 201 Sese 
904 Cudahy . 104 145 28 asta Sows: 
Swift .... 156 ate 270-360 Ibs. ....... . .$18.00@19.10 Sade. FRESH-FLAVOR CANNED MEATS 
131 Wilson... 82 . ee ee 400-550 Ibs. .......... 15.50@17.50 | READY-TO-EAT MEATS 
Meme .... 210 3 cence ooce . 
; Atlas . 440 ght gw Corn Belt hog receipts: HEON MEATS 
Clougherty 166 415 Sines This Same day | OLD TIME LUNC 
CK Pee 281 . IB lscce week last wk. | e 
Harman .. 181 ‘ coue sees estimated actual 
‘oast eee 63 838 .... Oct. 13 50.000 35.000 | EXECUTIVE OFFICES 
/ Union .... 117 ae eee Oct. 14 ; 44.500 32.500 172 EAST 127TH ST., NEW YORK 35, N.Y. 
beep OS ee Se Se . 55.000 59.500 
" Others ... 2,748 558 302 ..:. ~ Oc 7 50.000 
oe omen : : — a or 42,000 PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL. + COFFEYY 
STD Total .. 4,769 772 a 56,500 | 
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STEER AND HEIFER: Carcasses 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., Production & Marketing Administration) 
BEEF CURED: 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended October 14 
was reported by the USDA as follows: 














Week ending Oct. 14, 1950 11,644 Week ending Oct. 14, 1950 8,353 Sheep 
Week previous ........... 15,418 Week previous ........... 10,501 NORTH ATLANTIC Cattle Calves Hogs & Lambs 
Same week year ago ..... 14,029 Same week year ago ..... 29,907 | New York, Newark, Jersey City... 7,177 10,118 41,731 42,982 
° : Baltimore, Philadelphia ........... 6,640 1,580 26,952 812 
cow: PORK CURED AND SMOKED: 
Week endi Oct. 14, 1950 1,989 Week ending Oct. 14, 1950 667,730 | NORTH CENTRAL 
Week cuseioes > a 2,033 Week previous ........... 843,259 Cincinnati, Cleveland, Indianapolis. 11,983 2,481 59,923 +256 
Same week year ago ..... 1,800 Same week year ago ....1,356,197 Chicago Aven .......ccccccccsesees 25,742 5,648 74,438 12,653 
, St. Paul-Wisc. Group’ ............. 25,131 23,789 108,993 12,383 
BULL: LARD AND PORK FATS:t i MS MY Goticcsncaasessaue 13,865 8,598 71,174 12,914 
Week ending Oct. 14, 1950 795 Week ending Oct. 14, 1950 87,752] Sioux City .... 9,327 177 19,994 6,987 
Week previous ........... 873 Week previous ........-.. 146,025 | Omaha ..... 20,790 819 42,366 16,882 
Same week year ago ..... 749 Same week year ago ..... 153,534 Kansas City ...... 3" “Fe me 8,908 53206 13,008 
Iowa and So. Minn.® .............. 18,741 4, 199, J 
(eae Soe Aes CERES ESSER 6,305 8,867 + —»-20, 739 are 
= ia 17349 CATTLE: SOUTH CENTRAL WEST® .......... 18,190 8,765 40,797 17,461 
ofl a? gg acdc Sada 30's Week ending Oct. 14, 1950 7,177| ROCKY MOUNTAIN® ............... 8,777 636 13,027 18,630 
PE CREE FUME BED ..-0. aaand Week previous ........... EE WENO vaabaggsccheacens cacceoesce 17,106 2,269 80,206 «= -26, 925 
LAMB: Same week year ago ..... 5,608 
Week ending Oct. 14, 1950 37,482 CALVES: Grand Total ee 76,958 780,867 219,447 
Week previous ........... 37,543 Week ending Oct. 14, 1950 10,218 Total week A€0 ........cceeeeceees 210,598 81,583 876,728 211,481 
Same week year ago ..... 53,658 Week pooviews ........... ©2188 Total same week 1949 ........... 213,733 89,914 809,345 242,136 
MOTTON: Sine week pend. art |, teades Pent oe Baal Semper Mind gers, a 
Week ending Oct. 14, 1950 2,942 HOGS: Louis, Ill, and'St. Louis, Mo. Includes Cedar Des Moines, Ft. 
Week previous ........+.. 448 Week ending Oct. 14, 1950 41,731 | Dodge, Mason City, Marshalltown, Ottumwa, ay ake, Waterloo, iowa, 
Same week year ago ..... 3,185 Week previous ........... 44.581 | and Albert Lea, Austin, Minn. “Includes Birmingham, Dothan, Montgom- 


HOG AND PIG: 


Week ending Oct. 14, 1950 18,987 SHEEP: 


Same week 





ery, Ala., Tallahassee, 


oe eee Thomasville, Tifton, Ga. 


Fla., and Albany, Atlanta, ‘Columbus, Moultrie, 
SIncludes So. St.’ Joseph, Mo., Wichita, Kansas, 
Oklahoma City, Okia., Ft. Worth, Texas. 


“Includes Denver, Oolo., 


Week ending Oct. 14, 1950 42,982 | and Salt Lake 3 Dn Includes Los Angeles, Vernon, San Fran , 


Packing ~ * included in above tabulations slaughtered ap- 


oo es of total slaughter under federal meat 
tle, 76.6; calves, 65.7; hogs, 73.5; sheep 


1900 Cattle, "1. a3 calves, 66.0; hogs, 73.9; sheep and 





Week previous ........... 13,779 
Same week year ago ..... 11,399 Week previous ........... 35,578 | San Jose, Vallejo, 
PORK OUTS: Same week year ago ..... 38,618 NOTE: : 
_ Week ending Oct. 14, 1950 1,805,413 proximately the —* 
.Week previous .......... 1,846,714 COUNTRY DRESSED MEATS — ~- —- bs, oe Fn at 
@'same week year ago .... 2,863,503 VEAL: i be 853 3 
BEEF OUTS: Week ending Oct. 14, 1950 7,046 mobs, ante 
* Week previous ........... 5,988 
Week ending Oct. 14, 1950 134,950 Same week year ago ..... 5,292 
Week previous ........... 233,594 
Same week year ago ..... 231,602 HOGS: 
_ Week ending Oct. 14, 1950 ° 
VEAL AND CALF CUTS: Week previous ........... oe 
Week ending Oct. 14, 1950 8,420 Same week year ago ..... 2 


Week previous ........... 13,713 
Same week year ago ..... 2,874 


LAMB AND MUTTON CUTS: 


LAMB AND MUTTON: 
Week ending Oct. 14, 1950 183 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 
see, Florida, during the week ended October 13 were: 


Week previous ........... 114 Cattle Calves Hogs 
Week ending Oct. 14, 1950 5,611 Same week year ago ..... 167 | Week ended October 18 .....-.-eeceeseeeeewneees 2,005 1,009 11,007 
Week previous ........... 11,397 ane WOE WRF ceed cde creereg cevscscurecedesebes 1,806 1,866 12,685 
Same week year ago ..... 4,812 tIncomplete. es ee ee OD x oa dae natsime codesachacendaes 1,691 1,507 650 








CLASSIFIED ADVERTISING 





POSITION WANTED 


SUPERINTENDENT: Employed, but h have good 
reasons for wanting to make change. Complete 
general packing plant experience, pork, beef, 
calves and sheep, canning, sausage, curing, ren- 
dering, casings, labor relations etc. Have practi- 
cal experience and ability to handle large, me- 
dium or small plant. W-359, THE NATIONAL 
— 407 8. Dearborn St., Chicago 5, 











PACKINGHOUSE EXECUTIVE: Desires position 
as manager or superintendent in west coast plant. 
Complete knowledge of all phases of operations, 
production and costs. 26 years’ experience. Can 
furnish references and will make arrangements 
for interview. W-354, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn 8t., Chicago 5, Ill. 


CATTLE» BU YER: 25 years’ experience on all 
grades of cattle in terminal markets. Buying at 
present for 12 small packers. Would like to buy 
for one larger packer instead. Best of references. 
W-360, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, MM. 

SALES MANAGER: 20 years’ "experience entire 
sales operation, including merchandising, promo- 
tion, production, purchasing, aggressive producer, 
willing to relocate for right opportunity. W-361, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 


SALES and PROVISION | MANAGER: 20 years’ 
experience. Familiar with chain store accounts 
nad large wes TH ad employed in similar 
capacity. NATIONAL PRO 
SIONER, 407 8. we. 3 St., Chicago 5, Ill. 








HELP WANTED 


SALESMAN 


EXCELLENT opportunity for man 25-40 years of 
age, with well known supplier to packing indus- 
try. Packinghouse experience desirable but not 
essential. Geod working conditions and future. 
Salary and expenses. Must own car, be willing 
to travel and locate anywhere in U.S. Give ex- 
perience, previous employment and salary de- 
sired. W-353, THE NATIONAL PROVISIONER, 
407 8S. Dearborn 8t., Chicago 5, Ill. 


ss — to welt meats line sausage 
THE NATIONAL 
PROvISI ISIONER. 11 East “44th St., New York 
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HELP WANTED 





COOLER MANAGER 


Modern meat 5 8 et in ag Penn- 
sylvania — CED cooler 


HELP WANTED 





MAINTENANCE SUPERVISOR wanted in med- 
jum sized central Indiana packing plant. Posi- 
tion now open. Contact Sam Harris Packing 








sell home dressed beef, veal and lamb. 

familiar with all phases of cost and eae. 

Approximate slaughter per week 250- 

200-250 calves, 260-300 lambs. Good future for 

right person. State e: lence, age, references 
ted salary. . 816, THE NATIONAL 

IONER, 407 8. Dearborn S8t., Chicago 





EXPERIENCED HOG KILL and beef killing su- 
pervisor wanted by mid-western packer. Excel- 
lent opportunity for future for energetic capable 
man with know-how 
past experience and salary ideas in first reply. 
W-350, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago 5, 1. 





WANTED: Two men experienced in selling to 
meat packers and sausage manufacturers. Must 
know preparation of ready to eat meats and 
sausage products. Reputable, long established 
seasoning manufacturer has two lucrative estab- 
lished territories open, Texas and New York- 
nd England. If you qualify for this unnusual 

portunity, write box W-355, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 


5. 


Give full particulars on | 








eT a Company, Crawfordsville, Indiana, Phone 190. 
EQUIPMENT FOR SALE 
Must be 
cattle, FOR SALE 


4—5x10 Albright Nell Rendering Cook- 
ers. All accessories, ready to run, 
insurance company tested and ap- 
proved. 

1—1,130 Ton Southwark Press 

1—Hasher-Washer 

Storage and settling tanks 

Pumps 


PRICED TO MOVE 
GOOD EATIN’ DOG FOOD CO. 
444-46-48 Fairmount Ave. 
Philadelphia 23, Pa. 
Phone LOmbard 3-4356 








PRACTICAL hog kill—cutting foreman wanted 
for plant near Chicago. 
has had experience as assistant foreman for the 
position, as well as yond a to take 
charge of departments handling 10,000 

week. W-356, THE NATIONAL PROV IStONER, 
407 S. Dearborn St., Chicago 5, Ill. 





ASSISTANT SUPERINTENDENT 
Wanted to take charge of night operations. Ex 
cellent opportunity “— established midwest meat 
packer. W-362, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5. Ill. 


EXPERIENCED CURING MAN: Excellent op- 
portunity with established growing midwest meat 
packer. W-363, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








bs aw gua = killing floor foreman in horse killing 
plant. Phone 6120 or write Evans Industries, 
Marion, Indiana. 





Would consider one who | 


© PACKINGHOUSE EQUIPMENT 
@ SAUSAGE MACHINERY 
@ ICE MACHINES 
For dependable used machinery and 


equipment ...and reliable service: 
Write, Wire or Phone 


Aaron Equipment Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. hd CH 3-5300 
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CLASSIFIED ADVERTISING 





Uniess Specifically Instructed Otherwise, All 


Classified 
Blind Box Nember 


Catered: ot set solid. Minimum 20 words $4.00; 
2c each. “Position wanted,"! 
oe en ee Sh ae additional 
words ISc each. Count address or box number as 
CLASSIFIED ADVERTISING PAYABLE IN 


Advertisements Willi Be laserted Over ca 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 








EQUIPMENT FOR SALE 


JACKETED KETTLES 
10—Stainless 60, 75, and 80 gal. Kettles for im- 





mediate delivery (Larger sizes new, few 
weeks delivery). 
yd 2. gal. up to 1200 *. eee. 
aoe oS nd 600 gal. 


1—Steel 2000" gel. open “top, agitated Kettie. 


1—Anco pet Screw Crackling Press 
2—5’'x®’ Anco Cookers; 1—Anco 4'x9’ Lard Roll 
1—Anco $261 Grease Pump, motor driven 
a we — Storage tanks, 800, 
1—Selé-Adjusting Carton Gluer-Sealer and Com- 
press: 
Used and rebulit Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York %. &. ¥. 
Phone: BArclay 7-0600 
TRUCK FOR ‘SALE 
1946 White, 2 ton chassis, refrigerated body, 2 
H. compressor, Kold-Hold plates, inside 72” high 
x 82” wide, 12’ long, 4” insulation ,tires size 8.25 
in good condition. Mechanically A-1, clean inside 
and out with prime coat of paint. Peters Packing 
Co., 3103 Auburn St., Rockford, > 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 








FOR SALE or TRADE: For smaller truck. 1948— 
3 ton Dodge truck, aluminum insulated box. A-1 
condition. Greenlee Packing Co., W. 12th Street, 
Sioux Falls, 8. 


EQUIPMENT WANTED 


WANTED: Used sausage equipment in good con- 
dition. List items and cost. W-364, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 











PLANTS FOR SALE 





PACKING PLANT 
SLAUHTER HOUSE 
FOR SALE OR LEASE 
Located in New Jersey, a few minutes 
to New York City. 150,000 square feet 
of which 55,000 square feet is refrig- 
erated. Rendering plant, wool pullery, 
hide cellar. Rail and truck loading. 
Handy to tunnels, ferries, transporta- 
tion. 
Possession Immediately 
Priced far below current market 


J. I. KISLAK, INC, Realtors 


32 JOURNAL SQUARE 
JERSEY CITY, N. J. 


Phones: 
Journal Sq. 2-7100 or Whitehall 3-7788 





PLANT FOR SALE 


Complete sausage factory and rental locker plant. 
6,000 square feet of floor space. Room for expan- 
sion. A going business in the rich Mississippi 
Delta. All the necessary modern equipment to 
process 30,000 pounds of sausage a week. Owner 
desires to retire because of age. Unlimited oppor- 
tunities. A bargain at $42,500. Terms if desired. 


W. D. Womack, Jr. 


Belzoni, Mississippi 


PLANT FOR SALE 





IN FLORIDA 


Packing house in center of state’s best live- 


ei 

ay cities. city 1000 

00 cattle per week. plete sausage 

A Proxies overhead makes it possible to 
operate profitably at half geal if —-. 
Will sacrifice due to ey health 
terms. FS-336, THE NATIO NAL "PR VISIONER. 
407 8. Dearborn 8t., “Gieee 5, Til. 





WHOLESALE MEATS 
and 

FROZEN FOOD PLANT 
Modern building 2 years old. Freezer capacity, 
one million pounds, 3 large beef and provision 
coolers. Facilities for processing and manufac- 
turing. 80 miles from New York city, 50 miles 
from Philadelphia. Sacrifice due to illness. FS- 
358, THE NATIONAL ‘PROVISIONER, 11 East 
44th Street, New York 17, N.Y. 





BUSINESS OPPORTUNITIES 


FOR SALE: 100 to 500 live hogs per week. 
FS-339, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 








CALF HEADS WANTED 
Will contract entire output of federally inspected 
plants Rolo Meats, 183 Ft. Greene Place, Brook- 
lyn 17, N. Y. Telephone ULster 7-9283. 








HORSE MEAT 
BONELESS 
FRESH or FROZEN 
QUARTERS or MEAT and BONE IN CHUNKS 
K PRODUCTS CO. 


D- 
2007 West 18th Place Chicago 8, Ill. 
Telephone Chesapeake 1533 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





SCHOOL FOR SAUSAGE MAKERS 


We can teach you, right from start to 
finish, to make one item or a full line 
of sausage and baked loaves. Special 
instruction for making unusual items, 
including Kosher and Kosher style 
products, as well as canned sausage, 
ham and other meat products. For full 
details write to Box 395, Philadelphia, 
Pa. 





HOG + CATTLE > SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent © Order Buyer 
Broker * Counsellor * Exporter * importer 





op 0. thie 2; Gunns © Ge 
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our current offerings 
BARLIANT'S for sale of machinery 
WEEKLY and equipment avell- 
able fer prompt ship- 
SPECIALS quant ob gelecs qucted 
F.0.B. shipping points. 
The Following Items Are On 
Display and Can Be Inspected 


In Our Warehouse 


a — a Fleco £32 (New-never 


wed), with motor .............5.. $ 350.00 










1004—GRINDER: Cleveland $611, belt 
drive, T & L Pulley, 6” plates.... 185.00 
2663—SILENT CUTTER: Buffalo 43-B, 
= knives, coupling & stand, no 
or, reconditioned- guaranteed. 575.00 
1974 SILENT CUTTER: (New) Buffalo 
= tinned bowl, 5 HP. motor, 
teh & switchbox............+.. 750.00 
1970. SILENT CUTTER: Buffalo $32, re- 
cond.; without motor, excel. cond... 495.00 
2957- a ly CUTTER: Buffalo 43-A, 
2 eee 495.00 
7920— LIGHTNING CUTTER: Oppenheimer 
$162, with new 15 HP. motor, 150% 
cap. rebuilt-guaranteed ............ 1200.00 
2074—SAUSAGE STUFFER: Randall, 200¢ 
cap. excellent cond. .............. 425.00 
1964—-SAUSAGE STUFFER: Buffalo $203, 
Ge, TONE oc dancuthenn ik énenstdense 395.00 
2667—-SAUSAGE 'sTu FFER: 4003 cap. 
Anco. 2 stuffing cocks, recondi- 
tioned, guaranteed ..........es0e5 675.00 
2047—-SAUSAGE STUFFER: Buffalo, up- 
right, hand operated, 50% cap....... 135.00 
2757—MEAT MIXER: 1002 cap. hand tilt 375.00 
2215—PATTYMAKER: Hollymatic, extra 
plates, motor driven...........+... 350.00 
2965—HEAD CHEESE CUTTER: Motor 
driven, as is condition ........... 75.00 
2946-—-SLICER: U.S. 150-B, with shingling 
conveyor, reconditioned, guaranteed 675.00 
2960-—SLICER: U.S. Model F, excellent 
a ere ee ree 175.00 
1460--SMOKESTICK WASHER: Globe 
K 8394, galv. Soceveccceestue GED 
2676 SMOKESTIC KS: 42”, wooden, used, ge 
2962 SMOKESTICKS: 40”. stainless steel 
and aluminum.. Spec cial Price 
2675-SMOKESTICK STOR AG E TRU CKS: 
GOED on cncenscescosnsaccshrecdeved 10.00 
2055 S8AUSAGE STICK HANG ING 
TRUCKS: (2) For 40” sticks, ea... 30.00 
1476—SAUSAGE STICK HANGING 
TRUCKS (10) Galv. for 36” Sticks, 
Iron Wheels, ea. ° ° 87.50 
Rubber, tired, ea. .. 45.00 
2042 BOILED vr & SAT E COOK- 
ING TANK sive &"x36"x37", 
hinged be Ld, for 36” sticks...... 125.00 


BEEF TROLLEYS: Galvanized com- 


plete: Long Hook Forequarters, 
4%” wheels, heavy type, ea....... 05 
2482—-TROLLEYS: Galvanized. Hook only. 





Short Hook Hindquarters, black 

SP, Os coc cccscvceccnccetdsetes -70 

Long Hook "Fore “quarters, black 

SE Mi okncnds000t genens 6peeeas 80 
2103—-BLOWERS * Buffalo Forge, small 

CIPO, GR. cocccccstcceccvecsovccee 50.00 

Bene? BR, GB. cececonccesveceges 65.00 
29683—-TROLLEY TRUCK: Rubber tired. 30.00 
2967—-BACON CURING BOXES (10), lit- 

tle used, like new, ea. ........+.. 22.50 
1872—HAM MOLD WASHER: Adelman, 

with P. motor, aluminum bowl, 

3 brushes, like new, little used.... 250.00 
——<—_ -—~{ FAT CUBER: Gloekner, hand 

Gn gcnchcceesedipenedpscoscese 110.00 
2959—BONB SAW: Globe, 2 HP......... 250.00 
2982—ADVANCE DIP TANK ..........- 145.00 
2736—KETTLES: (3) 60 cap. rust 

resistant steel, Cf. .....6.sseeeees 70.00 
2654—KETTLE: 40 gal. cap. stainless 

=, _—— outside mild steel, 

90090 0000po0es toners 145.00 
2040—KE LES: ay RAEI EES Steam Jack- 

GONGt GO BOE, GER. cccccvcceveccense 105.00 
2646—40 gal. = cesccceoeccesecnccoces 75.00 
a GOL, GOB. cocccsccccccesescsecss 55.00 
2660—K ETTLE: *.saninens, steam jack- 

eted, 100 gal. cap. with cever..... 200.00 
2207 COMPRESSOR: Gardner Rix, 

stage, 10 & 17 cu. ft. cap. per min., 

5 HP. moter required, without 

OED cn ecunastnheesenndas catapnes 800.00 
1649—-BUNN “PACKAGE TYER: Motor 

driven, excellent cond. ........... 425.00 
1105—LOAF PANS: Aluminum Wearever, 

6%, with sliding lids, like new, ea. 1.30 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
S. Yards, Chicago 9, Til. 
FRontier 4-6900 
DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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in name... 
high grade in fact! 








DRESSED BEEF 
BONELESS MEATS and CUTS 


OFFAL - CASINGS 


Barrel Lots 


Carlots 

















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


: nreco f 





MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 





3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








Page 46 





ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Company, The. . ‘ cicee screens eeekee 37 
Allbright-Nell Co., The... . . Third Cover 
American Can Company « | 
Armour and Company. ‘ , on 
Baltic Trade Company, Ltd. . oo 
Barliant & Company. . ° .32, 45 
Sh, Macs Ge ID, o onds cde cernentecseussds ia a 
Chevrolet Motor Division—General “Motors Corp. . so7 8 
Cincinnati Butchers’ Supply Co., The...... ; _ 
Cincinnati Cotton Products Co... du . 39 
Clinton Foods Inc........ . roan << 
Daniels Manufacturing Company..... ea pynesecbe ae 


Fearn Laboratories, Inc. . .. First Cover 


ie a. Ps ccieescdébecdsvasetemees soak ne 
Fowler Casing Co., Ltd., The ; sa ce te 
French Oil Mill Machinery Co., The.. rs 36 
Gaylord Container Corporation... Pinta ave x niente ae 
Glidden Company, The.......... Sa 5 ae 
Globe Company, The.... ‘ rae! we (6ediheeee 
Globe Tool and Supply Co., ’ The aoe ° . 28 
Griffith Laboratories, Inc., The. . ‘ see. Es 
Ham Boiler Corporation....... bat ~ 
Hamilton Copper and Brass Works, Inc. . 21 
Hapman-Dutton Co............ ee . 31 
Howe Ice Machine Company... paaunae oo ae 
Hygrade Food Products Corp.. ; . 4 
Industrial Marking Equi , Co., Inc., The 34 
International Harvester Company... . — 
James, E. G., Company eee “ae 
Kahn’s, E. Sons Co., The....... ‘ ; .« & 
Keebler Engineering Company... wee oo 
Kennett-Murray & Co......... . 40 
Se Pe sadn ewsrhscevas a : . a 
Layne & Bowler, Inc........ aa ; = . 
Luse-Stevenson Co............. . 
Mayer, H. J. & Sons Co., Inc.... = .. 29 
McMurray, L. H., Inc.. 
Meyer, H. H. Packing Co., The. ‘ nd . 41 
eg ee i 
Oakite Products, Inc......... : . 32 
Rath Packing Co., The....... a ae —s 
Reynolds Electric Company... » oe 
River Markets Order Buyers...................cseeee. jnecee 
Schluderberg, Wm.-T. J. Kurdle Co., The.... 46 
Schwartz, B iicnenesces ae ore pega Oe 
Smith's, John E. Sons Company . Second Cover 
Sparks, H. L. & —-- ; bohasdow ee ie 
Gpees, Ene... .cccccces = ; , . 29 
Stahl- Meyer ......... ‘ ee 
Staley, A. E., Mfg. Co.. ‘ ..24, 25 
Stedman Foundry & Machine Company, | Oe ne ae 
Superior Packing Co............... : , con 
Sutherland Paper Company -Fourth Cover 
Watkins & Potts....... ne —— 
Wilson & Co., Inc... . re ; sbwe . 15 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this indez. 














The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements effer 
opportunities to you which you should not overlook. 


The National Provisioner—October 21, 1950 
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ACCURACY * 
i ONLY GRAM | 
s, VARIATIONS J 


aan. 

Sana. 

ijiili Ss 
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Ya-lb. to 3-lb. or 3.1b. to 8-lb. 


or to meet other requirements. 


Change from one size to 
another in three minutes. 


, TH E ALLB RIGHT = N E LL OF 8} 5323 SO. WESTERN BLVD., CHICAGO 9, ILL. 








76% of women food buyers don’t carry food 

shopping lists. 50% of their purchase decisions are 

made after they enter food stores! Those survey reports 
prove beyond question how important it is today to add em- 
phatic power to brand name and buying symbols on meat 
display packages. Sutherland’s 32 vears of meat products 


packaging experience is yours for the asking. 


FOLDING, PARAFFINED, AND LAMINATED CARTONS CUTHERIAN LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 


BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER co EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH. 





